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How Buffalo 
Vacuum Mixers 


@ Save on mixing 
costs 


@ Improve sausage 
flavor 


@ Increase sales 
and profits 


Sausage makers throughout the country 
acclaim the new Buffalo Vacuum Mixer. 
Tests prove, that by removing all air from 
meat cells and air pockets from the mix, this 
machine enables you to turn out a more 
compact,and much smoother emulsion with 
greatly improved color. In addition, the 
finished product “keeps” better and longer. 


Here’s what J. D. Poor, Supt. of the Coast 
Packing Company, Los Angeles, Calif., has 
to say about Buffalo Vacuum Mixers— 


“‘We have just completed a thorough test on 
the Vacuum Mixer which we purchased from 
your company. We are well satisfied with the 
results of its performance as it adds a better 
color and makes a smoother finished product. 
It also saves 10% on casings and labor on 


‘ 


stuffing time.’ 


Write for full details today. We will be 
glad to furnish further proof that Buffalo 
Vacuum Mixers will do more work in less 
time and improve your sausage quality. 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo, N. Y. 


Manufacturers of a complete line of Sausage Machinery 


Sales and Service Offices in principal cities 








a 
eS Sida ) QUALITY SAUSAGE MAKING MACHINE 


, 





‘| WANT THAT SAUSAGE 
WITH THE GOOD COLOR’ 





From coast to coast meat packers are enthusi- 
astic in their praise of pure Dextrose sugar. They report 
that it helps develop good color in fresh sausage — and helps 
protect that desired color. They appreciate the economy of 


this great natural sugar... For further information write DEXTROSE 
SUGAR 


CORN PRODUCTS SALES CO., 333 NO. MICHIGAN AVE., CHICAGO THe MAKERS OF 


KARO SYRUP 


CERELOSE Le 


PURE DEXTROSE SUGAR 
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WITH THIS MOISTUREPROOF WRAP 


7 Mil-O-Seal Pliofilm meat loaf wrap is 
the answer to the industry’s prayer — 
according to leading packers, who report 
results like these: 


The Pliofilm wrap reduces shrinkage more 
than 97% — because it seals hermetically 
against moisture evaporation. 


It prevents mold contamination or discolora- 
tion even at room temperatures — keeps the 
meat fresh, bright and appetizing for many 
extra days. 


It does not contract and pinch the loaf. 


Best of all, this Pliofilm wrap is no more 
expensive than any other casing and may be 
easily applied. 


That’s why scores of important packers have 
adopted this economical container. Pliofilm 
prevents dehydration (shrinkage) because it is 
the only transparent packaging material that 
is inherently water-moisture-vapor-proof. It 
prints in sharp, clear colors, doesn’t smudge 
—enhancing the appearance of the loaf. 


For complete information, write: Pliofilm 


Sales Department, Goodyear, Akron, Ohio. 
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plied by meat loaf wrapping machine built by 
Milpring, Inc., Milwaukee. “Phebe —T. M. The Goodyear Tire & Rubber Company 
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“DRESSED DOWN” INSURANCE COSTS 


Many animals look alike on the hoof, but it 
takes an expert to recognize at a glance the 
Real Meat, the Net Value which eventually 
shows in the Profit Column. 


XACTLY the same principles apply to your business insurance. When 
- you pay for Automobile Liability (Bodily Injury and Property Damage 
Caused by Cars or Trucks-—Workmen’s Compensation—Owners’, Land- 
lords’ and Tenants’ Public Liability—Manufacturers’ and Contractors — 
Elevator or Product Liability—are you buying “on the hoof’ or ‘‘dressed 


down’? 


We ask you to note that the Interboro Mutual Indemnity Insurance Com- 


pany, which covers many of the large packing plants in the East, has 


PAID AN AVERAGE OF 32% PER CENT 
IN DIVIDENDS TO ALL POLICYHOLDERS 
FOR THE PAST SEVEN YEARS; 


Has paid uninterrupted annual dividends of twenty per cent or more for 


the past quarter century. 


There you have the “dressed down” cost of insurance. That is the basis 
on which you judge your other business purchases. Why not apply it also 


when you buy insurance. 


A card or telephone call will bring you full information. LET'S HAVE 
A LOOK AT “DRESSED-DOWN” INSURANCE COSTS. 


“INTERBORO MUTUAL INDEMNITY INSURANCE COMPANY 


270 MADISON AVENUE 
NEW YORK CITY 


*Writing Insurance in Middle Atlantic and New England States only. 
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BILIMORE 


minced ham 


The always-popular BILTMORE Minced Ham boasts of a flavor 
radically different from other specialties . . . because it’s made with a 
seasoning developed especially for it! That is the reason back of the 
sales successes made by users of Stange’s C.O.S. Seasonings. Individ- 
ual blends created to do a selling job for specific products .. . . yield- 
ing distinctively flavored sausage, meat loaves and specialties for a 
taste-conscious public. 


C.O.S. Seasonings give the greatest concentration of flavor with 
absolute fidelity to their true spice origin. The Stange Chef will gladly 
send you liberal working samples of the famed Biltmore Minced Ham 
seasoning... . or will develop a distinctive blend of other C.O.S. 
seasonings that will exactly suit your class of trade. Write today! 


WM. J. STANGE COMPANY 


2536-2540 W. MONROE ST., CHICAGO, ILLINOIS 


923 E. THIRD STREET, LOS ANGELES, CALIFORNIA 
1250 SANSOME ST., SAN FRANCISCO, CALIFORNIA 
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SMOKED AND COOKED 
MEAT WRAPPERS 


SLICED BACON WRAPPERS 
AND HOTEL PACKS 


WRAPPERS FOR FRESH 
PORK LOINS AND BUTTS 


LARD CARTON LINERS 


Acker 


WRAPPERS FOR GREEN HAMS 
AND BELLIES FOR THE FREEZER 


INNER COOKED 
MEAT WRAPPERS 


SPICED HAM CAN LINERS 
TAMALE WRAPPERS 
BARREL LINERS 
HAM JACKETS 


BOX LINERS 


THE WORLD’S MODEL PAPER MILL 


O 


KALAMAZOO VEGETABLE PARCHMENT CO. 


PARCHMENT ° KALAMA 4d . MICHIGAN 
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The Peach Pack 
That Developed Mumps 


The Story of a “Packaging Problem 


“/\ET THE BOSS DOWN HERE quick,” 
G shouted the warehouse foreman to 
his helper. ‘Tell him we got trouble with 
the peach pack and got it bad!” 

When the boss of the cannery saw the 
peach pack, he took just one look, then 
grabbed the telephone and called Ameri- 
can Can Company. 


For he did have trouble—plenty! Some 
cans were bulged out at the ends, a most 
unusual situation caused by the unex- 
pected development of hydrogen in the 
cans. 

What caused the cans to bulge—made 
part of the peach pack develop mumps? 
It was our job at American Can Company 
to help find out. For a fault like this was 
mighty important and had to be fixed 
at once. 

First, the scientists from our labora- 
tories checked the canning process at the 
peach cannery. Nothing wrong there. 
Then, they went over our own manufac- 
turing of the cans themselves. The work 
was flawless. Finally, they got down to 
the steel base plate, just as it came from 
the steel mills. 


And there the villain in the story was 
uncovered! 


For these test-tube detectives found 


from steel which had a larger silicon con- 
tent than the cans which gave no trouble. 

And they also found that the cans with 
the larger silicon content caused this un- 
usual development of hydrogen in the 
peach cans.* 








But just finding the trouble was not 
enough. Now, our scientists had to estab- 
lish specifications for the chemical com- 
position of the steel base for the tin plate. 

Then, they had to devise a quick, prac- 
tical method of predicting the perform- 
ance of the tin plate made to these 
specifications. 

And this they did. They invented a 
very simple method called the “hydrogen 
evolution test.”” Now, no peach pack 
develops mumps. 


And like most new discoveries of merit, 
this test had effects on industry far beyond 
the immediate purpose for which the test 
was intended. 





LIFE EXPECTANCY - CANNED FRUITS 
































It enabled the entire canning industry 
to put more kinds of food in cans than 





* Later tests proved that phosphorus as well as other 


ever before and actually to pack foods 
which had never been successfully packed 
before. 


The hydrogen evolution test also raised 
the standards of tin plate and sped up 
the development of the new cold-rolled 
steel process. 


To us, this story typifies how business 
and science can often go hand in hand and 
achieve many good results. It’s also a fine 
example of the laboratory facilities which 
the customers of American Can Company 
have at their disposal. 


Resources For Solving 








Packaging Problems at 
American Can 


e 5 laboratories employing 134 
people with college training, aca- 
demic, or professional degrees in 
the pure, natural, or engineering 
sciences. 


© 13 points from which customers’ 
machinery is serviced .. . 6 points 
at which customers’ machinery is 
built. 


© 67 plants located strategically in 
the U. S., Canada, and Hawaii. 


e A factory-trained sales staff who 
are specialists in many different 
types of industry. 


e An executive personnel backed 
by a financial strength that is in 
itself a tangible business asset. 


AMERICAN 
CAN COMPANY 


230 Park Avenue, New York, N. Y. 


that the cans which bulged were made __ elements had an effect. 
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SHEEP 
CASINGS 


PREFLUSHED .. . ready-to-stuff NOSTRIP Casings re- 
quire no labor and handling. Each hank of casings, 
wholly finished, is protected by an individual pouch. 
Just cut the pouch, pull the ring, and the casings are 
ready for the stuffing horn. 


PRESELECTED for quality ... each hank of NOSTRIP 
Casings is of uniform size and protected by a chemically 
pure compound solution of a brine base. There is no 
danger of deterioration, breakage, discoloration, forma- 
tion of salt rust or any other defects that gradual drying 
in crystal salt may cause. 


SAVES FLOOR SPACE because packaged in carton form. 
Eliminates the use of considerable floor space heretofore 
required for storing bulky casing barrels. 


Careful supervision by skilled experts assures the best 
raw materials obtainable. And, yet NOSTRIP costs you 
no more than ordinary casings. 


Convince yourself. Write for further particulars today. 


SHEEP CASINGS 


A NEW AND IMPROVED METHOD OF PRESERVING 
AND MARKETING SELECTED SHEEP CASINGS 


NGOLIA 
ORTING CO. 


To Make Your Sausage IMPORTED SAUSAGE CASINGS 
A Natural Use 


Natural Cuaings , AT E 4 ST REET, NEW YORK CITY 


Page 10 The National Provisioner—May 10, 1944 





HE HAD TO TOUCH THE HIDE TO BE left. And there’s never a nick or cut... 
CONVINCED THERE WAS NO HAIR! just smooth unblemished carcasses that 


The speed and thoroughness with which make top-grade hams and other cuts. 


a Brisgo* treatment removes hair and . . 
Meat-packer salesmen find it easier to 


sell the sleek, appetizing Brisgo-treated 
pork products. Meat-packer production 
men find it lowers production costs. 





No wonder progressive packing plants 
bristles is phenomenal. The hair is gone the country over are rapidly installing 
because it’s out—not even the roots are the Brisgo method. 


*Reg. U.S. Pat. Off., by Hercules Powder Company 


MAIL THE COUPON FOR FULL INFORMATION 


HERCULES POWDER, COMPANY 
INCORPORATED 
910 Market St., Wilmington, Del. 
Please send information about BRISGO 


Name. 





Company. 





Street 


City. 
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In Smoking Sausage 


that means flavor 





Smoke penetration means flavor in smoked 

sausage ... and flavor means sales. Armour’s 

L Natural Casings are porous, permitting great 
smoke penetration. For this reason, if for no 
other, you will find them the ideal casing for 


you to use. 


to resist breakage. Elasticity to keep sausage 
plump and fresh looking. Every variety and 


size you could possibly need. 


/ 
/ 
| But there are other reasons: Great strength 
/ 
l 
: 


\ ARMOUR’S NATURAL 
CASINGS 


7 


7 


a 
tian 


The National Provisioner—May 10, 1941 





TI 

de} 
matte 
burni 
valve: 
electr 
sary, 
afew 
them 
needle 
all the 

Wh 
many 
manu: 
consic 
salari 
preve: 

Can 
are 0) 
modic 
good i 
postec 
to do 
the sh 

Per 
helpfu 
and lo 
valley: 
would 
sible r 
packir 
tant e 
Policy. 
one w 
author 
prever 


So 
W' 


during 
employ} 
should 
taxatic 
Prices. 

Tax 
appear 
taxpay 
are at | 
ual an 


THE NATIONAL PROVISIONER 


Volume 104 


MAY 10, 1941 


Number 19 





“Small Leaks Sink Plants 


T IS difficult to impress employes, and sometimes 

department heads, with the fact that waste, no 
matter how slight, should be prevented. Lights left 
burning, dripping hot water faucets, leaking steam 
valves and fittings and uninsulated lines, the use of 
electric light bulbs of higher wattage than neces- 
sary, the practice of starting motors and machines 
afew minutes earlier than necessary and permitting 
them to operate after they are no longer needed, 
needless liberality in the use of string, paper, etc.— 
all these are small wastes. 

When these small losses continue day after day in 
many departments of the meat packing or sausage 
manufacturing plant, the aggregate annual loss is 
considerable—enough, in many cases, to pay the 
salaries of those who are duty-bound to see that 
preventable losses do not occur. 


Campaigns to reduce meat plant waste and loss 
are often unsatisfactory because they are spas- 
modic. They start with a great flourish and many 
good intentions. Speeches are made, bulletins are 
posted and about the time everyone is “pepped up” 
to do something, and the rank and file learn what 
the shouting is about, the plan peters out. 

Periodic campaigns to reduce waste and loss are 
helpful, but if the results were charted the waste 
and loss curve would consist chiefly of peaks and 
valleys. The low points of the valleys probably 
would be considerably above the base line of pos- 
sible results. Waste and loss prevention in the meat 
packing or sausage manufacturing plant is impor- 
tant enough to be a year-’round, year-after-year 
policy. The program should be in charge of some- 
one who appreciates the possibilities and has the 
authority to enforce regulations designed to hold 
preventable losses to a minimum. 


Something to Remember 


HILE packers can probably look forward to 

continuing improvement in demand for meats 
during the remainder of 1941, as a result of rising 
employment and increasing consumer incomes, they 
should not disregard the effect which heavy defense 
taxation may have on their business and on meat 
Prices. 

Tax legislation is still in nebulous form but it 
appears certain that federal levies on the individual 
taxpayer will be two to four times as large as they 
are at present. The proposed heavy taxes on individ- 
ual and corporate incomes, luxuries and services 


appear to have two purposes: 1) To defray part of 
the cost of the defense program; 2) To divert some 
consumer spending from its present channels so 
that labor, equipment and material normally used 
there can be utilized in defense production. 

Disregarding the direct effect of higher taxes 
which the packer will have to pay, the industry may 
also be affected because its customer—the con- 
sumer—will have less money to spend after he 
pays his tax bill. Of course, he will not pay the 
higher levies until 1942—but many will begin to 
cut 1941 expenditures to meet 1942 obligations. 

Luxury and semi-luxury goods will probably feel 
this forced consumer economy most keenly, but it 
may also extend to those necessities and semi-neces- 
sities for which demand is elastic. In the case of 
meat, diminution in demand could only be answered 
by lower prices. 

While such factors as rising wages, more wide- 
spread employment and government meat buying 
may offset the deflationary influence of higher 
taxes, packers should not forget the latter item in 
analyzing business prospects and charting their 
course for the next twelve months. 

Moreover, producers and the U. S. Department 
of Agriculture hog price “holder uppers” should 
remember that consumer incomes are not built with 
a “two-way stretch,” and that packers can sell pork 
and beef to the public only at the price which it is 
able and willing to pay. 


Helpful BAI Rulings 


WO of the interpretations by the U. S. Bureau 

of Animal Industry of the labeling regulations 
issued under Amendment 15 to BAI Order 211, Re- 
vised, will be particularly helpful to packers operat- 
ing under federal inspection. They demonstrate the 
bureau’s desire to adjust its rulings to specific con- 
ditions in the meat packing industry instead of arbi- 
trarily applying formulas worked out for other food 
processors and manufacturers. 

It would indeed have been regrettable had the net 
weight provision been applied to large sausage and 
loaf products which are customarily sliced and sold 
in weighed portions in the retail store. 

Permission to use a rubber stamp or sticker, in 
conjunction with a stock label, in listing the ingredi- 
ents of variable-formula products, is also welcome. 
Prior to this interpretation the packer had been 
faced with two bad alternatives: Print several types 
of labels for the same product, or standardize the 
formula in an uneconomical manner. 





ANY meat plant executives re- 
M member the huge problem faced 

by the packing industry about 
25 years ago during World War I. Large 
quantities of canned meat and other 
products were needed, and every effort 
was made to speed production of meats 
required by the armed forces. Extra 
shifts were added in some departments 
and techniques were modernized in 
others. Among other things more and 
better light was used as a production 
tool. In almost every plant where the 
lighting system was improved lower 
production costs resulted. To the sur- 
prise of many executives, this saving 
more than offset the cost of the better 
lighting. 

The workmen, in many instances, are 
the limiting factors in boosting produc- 
tion in the meat plant. The arrangement 
of departments and the use of modern 
“mass production” techniques have their 
obvious advantages, but the ease with 
which the employes can see their tasks 
definitely influences the quality and 
quantity of their work. Thus the eyes 
of the workers must be considered as 
basic production tools, for the perform- 
ance of the eyes vitally affects useful 
output. 


While the majority of packinghouse 


Better Light Speeds 


Work and Raises 
General Efficiency 


By CHARLES L. AMICK 
Nela Park Engineering Department, General Electric Co. 


and sausage manufacturing plant offi- 
cials realize the value of good seeing 
conditions in efficient industrial opera- 
tions, the scientists have shown that see- 
ing is far from the simple, instantane- 
ous and effortless process that most peo- 
ple believe it to be. In fact, seeing is a 
complicated process which uses large 
amounts of nervous energy. 


For example, it takes time to see. 
Like a camera, when the illumination 
is high the eye takes snapshots; when 


HIGH INTENSITY 
ILLUMINATION 


Projector spot and floor 
lamps combine reflect- 
ing surface and light 
source into a _ single 
complete unit. They 
provide a high level of 
illumination over a re- 
stricted area where crit- 
ical seeing is being done. 


the illumination is insufficient, it must 
take a time exposure. Thus good light 
is vital where seeing must be rapid (as 
in most packinghouse operations) be- 
cause an abundance of light shortens 
the time needed to see. This fact has an 
important bearing on plant efficiency. 
Research in seeing has also disclosed 
that improved lighting helps all work- 
ers do better work and do it more 
easily. Employes with inferior vision 
get even more assistance than workers 
with normal eyesight. An interesting 
test conducted some time ago showed 
that a group of workers with normal 
vision improved their efficiency 14 per 
cent when the illumination level was 
significantly improved, while a second 
group of workers with subnormal eyes 
improved their efficiency by 22 per cent. 
Fortunately, the eyes are very flexible 
organs which respond to almost any 
demand made of them. However, while 


GOOD MEAT PLANT LIGHTING 
UPPER LEFT.—A uniformly high level 
of illumination is obtained in sales cooler 
with well-spaced outlets using Mazda lamps 
and RML dome reflectors. 

LEFT.—Angle reflectors provide high level 
supplementary lighting necessary for quick 
and accurate work on the killing floor. 


eyes are able to adapt themselves to 
widely varying conditions, they suffer if 
severely punished by poor seeing condi- 
tions for long periods of time. These 
conditions result from: 

1.—Direct glare caused by unshaded 
or poorly shaded light sources within 
the field of view, or by excessive con- 
trasts between a bright light source 
and a dark background or adjacent sur. 
face. 


2.—Reflected glare of bright light 


sources from polished objects, wet 
floors, etc. 


3.—An insufficient level of illumina- 
tion. 


4.—Non-uniform distribution of light 
throughout the working area. Eyestrain 
generally results when there are ex- 
treme contrasts between bright and dim 
areas because the workers unconsciously 
try to adapt themselves to different 
brightnesses. Direct lighting units 
should be spaced no farther apart than 
their heights above the floor and when- 
ever local lighting is employed, general 
lighting should also be used. 


5.—Shadows caused by a) light 
sources which do not properly diffuse 
the light, b). not enough light sources, 
or c) incorrect location of light sources. 
Shadows invite accidents and hinder 
maintenance because they obscure ob- 
jects which should be seen. 


One or more of these typical deter- 
rents to good seeing can impair the 
performance and efficiency of packing- 
house workers, yet all five can be elim! 
nated by using properly designed re 
flecting equipment, correctly located and 
employing the proper size and type of 
lamp. Modern reflectors protect 
workmen’s eyes and utilize the 
to best advantage. Bare lamps never 
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ADEQUATE ILLUMINATION WITH FLUORESCENT LAMPS 


A louvered troffer system using 40-watt white Mazda F lamps supplies 50 footcandles 
of “seeing” illumination in this general office. 


should be used. Even or uniform illumi- 
nation can be obtained by the proper 
selection, spacing and arrangement of 
the luminaires. Spacing is governed by 
the distribution characteristics of the 
fixture and the mounting height. 


The problem of specifying footcandle 
levels appropriate for particular depart- 
ments and operations in the meat plant 
has been simplified by research in light 
and vision. The lighting engineer has 
this reservoir of knowledge to back up 
illumination recommendations and, in 
addition, new instruments enable him 
to appraise the difficulty of particular 
seeing tasks in relation to other known 
tasks. The following table is presented 
as a guide in specifying minimum foot- 
candle levels in various departments of 
packinghouses. They represent orders 
of magnitude rather than exact levels 
of illumination. 
OPERATION 
Slaughtering 


Cleaning, cutting, cooking, 
gtinding, canning, packing 


Footcandles 


These values are based on observa- 
tions of results in actual installations 
and on the adequacy of equipment and 
methods to provide these levels with 
safety and comfort. Modern illuminants 
and equipment, however, enable the 
executive to give his employes the bene- 
fits of higher footcandle levels. As con- 
trasted with 25 years ago, managers 
can easily purchase lamps and lighting 
equipments which economically provide 
the footeandle levels known to promote 
quick and easy seeing. Today’s lighting 
dollar purchases ten times as much light 
a8 it did a quarter of a century ago. If 
the executive spends as much for light- 
ing as he did some 25 years ago, there- 
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fore, he will have an excellently lighted 
packinghouse. 

It will be noted that the minimum 
footcandle levels listed below are for 
departments where workers use their 
eyes continually. In storage rooms, cur- 
ing cellars, and other locations where 
very little work is done, the illumina- 
tion level can be lower. 

Among the most popular of the newer 
industrial luminaries are Mazda F 
(fluorescent) lamps. Although available 
only since 1938, fluorescent lamps have 


enjoyed rapid public acceptance and 
have stimulated interest in all lighting. 
Among the reasons for the popularity 
of fluorescent lamps are: 


1.—They produce daylight color light 
of a quality and at efficiencies never be- 
fore possible. Artificial daylight has 
always been desired by industry. 

2.—They make possible higher foot- 
candle levels with existing wiring if 
power factor corrected equipment is 
used. 


3.—They produce cool light. On an 
equal light basis, the radiant energy 
from a fluorescent lamp is only about 
one-fifth that of a filament lamp. Sev- 
eral hundred footcandles can now be 
provided with comfort. 


Fluorescent Lamps 


Fluorescent lamps differ from ordi- 
nary lamps. These relatively new 
sources are long tubes which emit light 
from their entire surface by internal 
fluorescence. The tubes have an elec- 
trode at either end (connected to 2-pin 
bases, thus requiring special fluorescent- 
lamp sockets) with no apparent elec- 
trical connection between them. When 
given the proper voltage supply, current 
flows through the mercury vapor in the 
tube. This mercury-vapor are produces 
some light and an abundance of short- 
wave ultraviolet energy. The ultraviolet 
is scarcely visible to the eyes, but the 
fluorescent chemicals coated on the in- 
side of the tube transform these rays 
into visible light. 

All are lamps require auxiliary equip- 
ment and fluorescent lamps are no ex- 
ception. Each lamp must have 1) a bal- 
last to deliver the proper voltage and 
lamp current with one value for start- 
ing and another for normal operation, 
and 2) an automatic starting switch 
(called a “starter’”) to pass current 
through the lamp electrodes and allow 
them to become sufficiently preheated 

(Continued on page 44.) 


SOCKETS AND STARTERS 


A FLUORESCENT LAMP FOR EVERY PURPOSE 
The present line of fluorescent lamps pictured with typical auxiliary equipment. 
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Farm Paper Attacking Lard 
Problem with Pie Contests 


ecarload! Mince pie! Custard pie! 

Apple pie! Pumpkin pie! All kinds 
of pies! Let there be pies! Nineteen 
forty-one is going to be a pie year in 
this section of the country.” 

With these rousing words, The 
Farmer, St. Paul, Minn., a farm paper 
read in more than 250,000 farm homes 
in the Northwest, recently declared its 
intention to attack the lard problem di- 


Pas by the thousand! Pies by the 


rectly by sponsoring pie baking con- 
tests in Minnesota and North and South 
Dakota, in cooperation with swine 
breeders’ associations in the three 
states. 

“A good many pie makers have been 
subtly persuaded that lard is not a suit- 


able shortening for pie making,” the , 


article continued, “when, as a matter 
of fact, no other product is the equal of 
good lard from the standpoint of short- 
ening power and digestibility. ... 

“So many users have been weaned 
away from lard that it has become seri- 
ous. Because of the competition from 
substitutes and the loss of foreign mar- 
kets, lard is piling up in storage at a 
terrific rate. It is now selling for less 
than the price of live hogs and the huge 
surplus is a considerable drag upon the 
price of hogs.” Of the total fats manu- 
factured in the United States in the past 
five years, 59 per cent were of vegetable 
origin and 41 per cent of animal origin, 
the paper stated. 

Response to the pie competition has 
been encouraging. The plan is to start 
out with county or intra-county con- 
tests, working up to district elimina- 
tions and finally bringing the district 
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winners to central points in the three 
states to vie for the state championship. 
The latter events will be held in October, 
except in North Dakota, where the state 
contest will take place in late August as 
a feature of the Sioux Empire fair at 
Sioux Falls. 


On February 14, the town of Letcher, 
Sanborn county, S. D., held the first con- 
test of what promises to be a long and 
interesting series. A crowd of about 


SYMBOLIZES 
CAMPAIGN TO 
BOOST LARD 


Six-inch paper pie plates 
distributed by The 
Farmer, St. Paul, 
Minn., a farm paper 
circulated in the North- 
west, remind readers of 
the tri-state pie baking 
competition being spon- 
sored by the paper on 
behalf of lard. All pies 
entered in the contests 
must be baked with lard. 
County and district 
eliminations are being 
staged to select finalists 
for the state pie baking 
championships 
of Minnesota and North 
and South Dakota. 


400 persons attended the event, at which 
Miss Grace Schneider of Letcher was 
crowned queen. Her champion pie was 
auctioned off for $1.65. About 50 pies 
were entered in a Brookings county, 
S. D., contest on March 12 and 13, with 
the county home extension council serv- 
ing as sponsor of the event. All pies 
entered in the county contests become 
the property of the county committee. 


Rules of the contests are simple. Any 
type of double-crust pie may be entered, 
but all must be baked with lard; con- 
testants are required to certify, at the 
time of making entry, that lard was the 
shortening agent used. In counties 
where no pork and lard committee is set 
up to handle the local competition, other 
responsible bodies are recognized as 
legitimate sponsoring agents. The state 
champion pie bakers will receive hand- 
some trophies and other state finalists 
will be appropriately honored. 


“It is true,” observes The Farmer, 
“that if the consumption of pork and 
lard should be trebled in these three 
northwestern states, hardly a dent 
would be made in the surplus problem. 
An effective consumption campaign 
must be national in character. But it 


would be illogical to attempt a nationa] 
campaign without starting at home and 
putting our own house in order.” 

The National Live Stock and Meat 
Board is cooperating with the campaign 
by supplying educational literature, anq 
has also made available showings of its 
popular new sound film, “Meat and Ro. 
mance,” in the area. Several of the 
packers operating in the three states 
have indicated their intention of tying 
in with the movement. 

As a reminder of its efforts on behalf 
of lard, The Farmer has its circulation 
representatives distribute six-inch paper 
pie plates showing a hog carrying a 
large pie (see illustration) and declar- 
ing that use of lard will benefit hog 
prices. “Lard is the best and cheapest 
shortening and cooking fat,” reads a 
statement on the plates. “Pie baking 
contests are the strongest force in sup- 
porting the pork and lard consumption 
campaign.” 


VITAMIN B DISPLAY CARD 


The colorful chart illustrating the B 
vitamins in meat, which has figured 
prominently in the nation-wide adver- 
tising campaign of the American Meat 
Institute, has been issued in a handy 
new form as a counter display card with 
folding easel back. This card, measuring 
approximately 10 by 13% in., is being 
displayed by retail meat dealers during 
May as an appropriate supplement to 
the May advertising, which is built 
around the B vitamin theme. It will also 
have a permanent display value. 

Explanatory material beneath the 
chart explains the best known functions 
of the B vitamins—thiamin, riboflavin 
and the anti-pellagra factor—and sup- 
plies other information about meat’s 
nutritive value, pointing out its high di- 
gestibility and its importance as a 
source of proteins and minerals. The 
seal of the council on foods of the Amer- 
ican Medical Association is prominently 
displayed at the bottom of the chart. 


ARMY MEAT GUIDE ISSUED 


Valuable information on nutrition, 
suggested food combinations, meat cook- 
ery instructions, meat charts and in- 
formation on such topics as food re- 
frigeration, meat carving and care of 
tools and meat blocks are contained in 
a new meat reference manual prepared 
for U. S. Army mess sergeants and 
cooks by the National Live Stock and 
Meat Board. 

The 814- by 11-in. booklet, containing 
36 pages, presents information in con- 
cise, easily understandable form and is 
illustrated with meat charts, drawings 
showing the location of the wholesale 
cuts, and sketches of meat tools used 
by the cook. A chart showing the vita- 
mins, minerals and other constituents of 
foods, explanation of the nutritional 
requirements of properly _ balanced 
meals and comprehensive menu suUg- 
gestions are among the helpful features 
of the booklet. 
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Price Control Looms Up 
As Possible Development 


that various federal agencies are 

dallying with the idea of price 
control, or even price fixing for foods, 
including meat and fats and oils, and 
other consumer goods. There were hints 
and warnings and, in a few cases, de- 
finite action was taken which supported 
this supposition. 

It was also evident that there were 
different views as to whose interests 
needed protection: the consumer or the 
producer. In Congress, legislation in- 
suring mandatory high value loans on 
wheat, corn, cotton, rice and tobacco, 
as well as substantial parity subsidies 
for farmers, had strong support. A 
House committee is holding hearings 
on permanent legislation to provide full 
“parity” prices for basic commodities 
and to regulate farm prices in the same 
manner as freight rates, wages and 
coal prices are now controlled. 

At Chicago, spokesmen for the Nation- 
al Cooperative Milk Producers Market- 
ing Association called for government 
action to bring higher dairy product 
prices in keeping with industrial wage 
advances and defense buying of indus- 
trial products on a cost plus basis. 
They warned that the government 
program to hold some farm product 
prices near a certain level (hogs at $9) 
might establish these prices as “ceilings” 
rather than minimums. 


To Check "Inflation" 


From the other direction, Leon Hen- 
derson, administrator of the Office of 
Price Administration and Civilian Sup- 
ply, indicated that the government will 
not hesitate to take drastic action to 
avert inflation in the price of staple 
commodities, food and clothing. He told 
a group attending the National Defense 
Conference of Food and Clothing Pro- 
ducers that regulation of prices in the 
consumer field would be difficult, but 
“we are not afraid of the task.” 


In a letter to Representative Cannon 
on April 30 Mr. Henderson stated that 
his office had taken no steps to set a 
ceiling over farm prices, that it con- 
curred in the Department of Agriculture 
program to increase the price of hogs 
and to give farmers a long-term guar- 
antee of prices of pork, dairy and 
poultry products. This policy, he held, 
paralleled that followed by the govern- 
ment “in minimizing the risk of in- 
dustrial plant expansion for defense 
purposes,” 

By its investigation of livestock, meat 
and food marketing at Chicago, the U. 
S. Department of Justice was also turn- 
Ing the spotlight on meat and food 
prices, 

Other developments included a De- 
Partment of Agriculture statement on 
May 8 that it was prepared to take 


F sist va accumulated this week 
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prompt action to prevent excessive spec- 
ulation in commodity futures markets 
under its supervision. The New York 
Produce Exchange and the New Orleans 
Cotton Exchange were notified that 
there were current indications of ex- 
cessive speculation in cottonseed oil 
futures. The produce exchange at once 
established minimum margins and the 
maximum brokers’ credit to clients was 
lowered from $25,000 to $10,000. 


Fats and Oils Trading 
Increased During April 


Total volume of futures trading in 
cottonseed oil, reported to the Commod- 
ity Exchange Administration for April 
was 623,760,000 Ibs., an increase of 17 
per cent compared with March, accord- 
ing to an announcement issued by the 
U. S. Department of Agriculture. Open 
contracts in lard increased approximate- 
ly 16 per cent during April with 141,- 
150,000 lbs. reported on April 30. Trad- 
ing in lard on Board of Trade totaled 
363,100,000 lbs., up 27 per cent. 

On the New York Produce Exchange, 
cottonseed oil futures contracts opened 
at end of April amounted to 173,100,000 
Ibs., and at New Orleans 12,120,000 Ibs. 








Food Industry Against Price Control 


IGNIFICANT statements from a report released at the close of the food 
\J section of the Defense Conference on Consumer Goods, held in Wash- 
ington last week at the call of the Secretary of Commerce, are as follows: 


“The food industry as represented at this conference agreed that the 
machinery which exists today in government and the facilities and organiz- 
ation in industry affords the country assurance against the disorganized 
conditions prevailing prior to and during World War I.” 


“It was agreed that with existing machinery in government and indus- 
try it should not be necessary to resort to anything like forcible govern- 
ment controls.” 

“The food industry believes that price fixing and price controls would 
be very detrimental to the overall aim of America to produce more and to 
hold down prices by increased production.” 


. 


“The food industry agrees that in many commodities the farm price has 
been abnormally low and if comparisons are made, they should be made 
with comparable periods.” 


“The food industry finally agrees that it is of the greatest importance 
for the food industry and for the public in general to get correct factual 
information into the hands of consumers and so counteract unfounded ru- 
mors, scare advertising, and other similar unjustifiable activities.” 


“The food industry believes it has demonstrated its ability to operate 
efficiently. Distribution costs have declined every year since 1933 despite 
substantially higher wage rates and improved service and facilities. Gross 
margins in 1941 are 18 per cent below 1933 levels. Efforts at further econ- 
omy in distribution will contine.” 


“The food industry believes that the organized systems of distribution 
and free competition enable the industry to protect the welfare of the 
nation through a program of voluntary cooperation with government, ob- 
viating the necessity of forcible controls. The industry believes its record. 
provides evidence of constructive achievement in consumer protection. Ac- 
cording to the Bureau of Labor Statistics, food prices between March, 1940 
and March, 1941, advanced only 2.9 per cent, despite substantially increased 
purchasing power of consumers and increased demand for armed forces 
and the democracies. Before World War I—from December, 1915, to Decem- 
ber, 1916—food prices advanced 19.9 per cent, according to the BLS Index. 


. - . 


“In appraising the level of food prices the food industry suggests that 
comparisons be made with periods of comparable purchasing power rather 
than with periods of unusually low consumer buying power such as pre- 
vailed during the recent depression years. For example: Beef prices in 
March, 1941 were 10 to 20 per cent lower than beef prices in March, 1929. 
Pork prices in March, 1941 were 13 to 60 per cent lower than prices on pork 
products in March, 1929. It is proper also to recognize improvements in 
quality, packaging, wider variety, sanitation and convenience of shopping 
facilities.” 
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INCREAS 
YOUR YIELD 


The addition of STALEY'S SPECIAL CEREAL FLOUR to you 
regular formula will bring extra profits to you in many ways. Users 
of STALEY'S SPECIAL CEREAL FLOUR get a larger yield from 
their meats because the high absorption properties prevent shrint- 
age, split loaves and drying out. Customers prefer the products 
because it allows the sausage maker to retain and bring out the 
natural meat color and flavor and still maintain a high food vale 


because of the high protein content. 


Use STALEY'S SPECIAL CEREAL FLOUR without any change in 
your regular cooking or smoking schedule. Just be sure to add addi- 


tional spice to take care of the large increase in yield. 


@ SUPERIOR BINDING QUALITIES 
©@ NO BITTERNESS 

© WHOLESOME NOURISHMENT 
© INCREASED YIELD 

© SIMPLE AND EASY TO USE 
@_RETARDS SHRINKAGE 

@ MORE FOOD VALUE 

© UNCONDITIONALLY GUARANTEED 
A. 


E. STALEY MPG. C0., DECATUR, IL 


ICU AY 


SPECIAL CEREAL FLOUR 


ESPECIALLY PROCESSED FOR MEAT PACKERS 











FSCC Buys 24,625,000 Lbs. 
Lard, 41,380,000 Lbs. Pork 


BULLETIN 


FSCC has requested offerings under An- 
nouncement FSC-49 of frozen and cured 
pork products, lard and canned pork items. 
Products to be purchased are same as listed 
under Announcement FSC-48, below, and 
must conform to specifications in Schedule 
FSC-10 and Offer Form FSC-1531, Re- 
vised. All offers must be received by 9 
a.m. EST, May 15, with notice of accept- 
ance on or before May 17. Up to the time 
of going to press on Friday, The National 
Provisioner had received no information 
on the extent of FSCC purchases under 
Announcement FSC-48. 


HE Federal Surplus Commodities 

Corp. this week purchased 24,625,- 

055 Ibs. of lard and 41,379,796 lbs. 
of pork products under Announcement 
FSC-42. The pork bought consisted of 
26,845,000 lbs. of cured products and 
14,534,796 lbs. of canned items. 

The FSCC on May 6 in FSC-48 asked 
for additional offerings of items re- 
quested under Announcement FSC-42, 
subject to terms and conditions of the 
earlier announcement and Schedule 
FSC-10, Offer Form FSC-1531, Revised. 
Offers were received up to May 8, and 
telegraphic notice of acceptance was to 
be given by midnight on May 9. Prod- 
ucts for which the latest offerings were 
asked : 

Frozen regular hams, 16/21 range, 
sweet pickled regular hams, 16/21 
range, and 16/21 smoked regular hams 
(last two alternates); 16/25 frozen 
skinned hams, 16/25 S. P. skinned hams 
and 16/25 smoked skinned hams (alter- 
nates); 6/8 frozen regular picnics, 6/8 
S. P. regular picnics and 6/8 smoked 
regular picnics. (alternates); 14/20 
salted N. Y. style shoulders and 14/20 
smoked N. Y. style shoulders (alter- 
nate); 18/35 salted short clear backs 
18/85 smoked short clear backs (alter- 
nate); 16/20 square cut, seedless frozen 
clear bellies, 16/20 salted clear bellies 
and 16/20 smoked clear bellies (alter- 
nates); 25/40 salted American Cut clear 
bellies. 

Refined lard in 56-lb. export boxes and 
other types of packages, and the follow- 
ing canned meats, sterile pack—pork 
luncheon meat, 12-0z. cans; pork lunch- 
eon meat, 6-lb. cans; chopped ham, 12- 
0z. cans; chopped ham, 6-lb. cans; pork 
tongues, 12-0z. cans; pork tongues, 6-lb. 
cans, and pork sausage, 24-oz. cans. 

The buying agency is now purchasing 
lard and pork at a rapid rate. Presum- 


ably most of the product is moving to’ 


Great Britain as fast as shipping space 
is made available. 

Since mid-March, when FSCC buying 
of pork and lard was resumed, the gov- 
ernment agency has purchased 93,325,- 
000 Ibs. of lard, about 58,000,000 lbs. of 
cured pork and 29,500,000 Ibs. of canned 
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pork products. Comparing April pur- 
chases with recent stocks and latest in- 
spected production reported: 


LARD Lbs. 
FSCC purchased in April 58,000 
March inspected make*.............. 130,029,000 
SRE EU. Hh, GO ss < vckeXesvissvec 320,416,000 

CANNED PORK 
FSCC purchased in April (est.)...... 15,000,000 
March inspected make............... 29,865,000 

CURED PORK 


FSCC purchased in April (est.)...... 31,000,000 


April 1 U. 8S. stocks.................392,095,000 
March D. 8. to cure..........000sc00e 80,208,000 
March 8. P. to cure 178,190,000 


*Including rendered pork fat. 


In the last month and a half the 
FSCC has purchased lard totaling al- 
most one-third of U. S. stocks on April 
1 and 71 per cent of March inspected 
production, canned pork equivalent to 
March inspected production (a month 
of relatively heavy output) and cured 
pork equivalent to about 15 per cent of 
U. S. stocks on April 1. 


Institute Receives Award 
For Outstanding Service 


For the third consecutive year, the 
American Meat Institute has received 
an award for outstanding service to its 
members from the American Trade As- 
sociation Executives, an organization of 
leading trade associations in the United 
States. 


This year’s award is an honorable 
mention given “to the American Meat 
Institute for its achievement in encour- 
aging cooperation between livestock 
producers, meat packers, and distribu- 
tors of meat products; and for its suc- 
cessful work in technical research, mar- 
keting research, and trade promotion.” 
The presentation was made April 28, 
at a meeting at the Mayflower Hotel, 
Washington, D. C., by Wayne Chatfield 
Taylor on behalf of Jesse H. Jones, 
Secretary of Commerce. 

Seven trade associations received 
awards, one other food group in addi- 
tion to the American Meat Institute 
being honored. 


MARCH UNEMPLOYMENT DOWN 


Unemployment fell 887,000 persons in 
March, or 12.6 per cent, according to 
preliminary estimates prepared by the 
division of industrial economics of the 
Conference Board. Total March unem- 
ployment of 6,142,000 was three million 
smaller than was estimated by the 
Board for March last year and smaller 
than in any March since 1930. Total 
employment rose 934,000 to reach 49,- 
373,000, the highest since September, 
1929, when 49,715,000 persons were em- 
ployed in the United States. 


U. S. Investigation 
of Chicago Meat and 
Livestock Marketing 


SWEEPING investigation of “re- 

straints of trade in livestock mar- 
kets, the meat packing industry and 
other food agencies” started this week 
in Chicago as the antitrust division of 
the U. S. Department of Justice began 
presenting evidence before the federal 
grand jury on May 6. Daniel B. Britt, 
special assistant to the attorney gen- 
eral, expressed little hope for an early 
conclusion to the investigation, as the 
first of about 200 subpoenaed witnesses 
appeared before the grand jury. 


The Chicago investigation is part of 
the nationwide campaign by the anti- 
trust division against restraints in the 
manufacture and distribution of food 
products. The meat investigation will 
concentrate on the price of dressed meat 
and the market practices of packers, 
order buyers and commission men with 
reference to lambs, hogs and cattle, 
according to Mr. Britt. Among other 
foods which will be subject to investiga- 
tion on a nationwide scale are bread, 
fish, milk, cheese, canned fruits, vege- 
tables and fresh fruits. 

“The antitrust division is seeking to 
reduce prices and also to enable the 
farmer to secure a larger share of the 
consumer’s dollar,” Mr. Britt stated. 
“Processors and distributors now re- 
ceive about 60 cents of the average dol- 
lar that the consumer spends for food, 
whereas between 1913 and 1920 they 
received only 40 to 50 cents. Complaints 
received by the antitrust division indi- 
cate that this increase may be due in 
large part to restraints of trade in the 
food processing and distributing indus- 
tries.” 


Investigation'’s Social Aims 


Recent studies reveal that due to 
present prices more than 45,000,000 per- 
sons in the United States are limited to 
diets which lack the essential food ele- 
ments, Mr. Britt said, while, on the 
other hand, producing farmers must sell 
an abundance of food at distress prices 
so low as to threaten them with bank- 
ruptcy. The studies were made by the 
U. S. Bureau of Home Economics, the 
Bureau of Labor statistics and the Na- 
tional Resources Committee. 


At present the investigation is said 
to involve only meat packing companies 
or persons engaged in slaughtering op- 
erations in Chicago. No indication has 
been given as to whether or not the 
investigation will involve outside Chi- 
cago operations of national packing 
companies, or will be extended at a 
later date to include packers, order buy- 
ers or commission men in other parts 
of the country. In addition to employes 
of the various companies involved, 
company record books have also been 
subpoenaed by the antitrust division. 
Included among the companies under in- 
vestigation are Armour and Company, 
Wilson & Co. and Swift & Company. 
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Open House Staged at New 


Swift Seattle Branch Unit 


Swift & Company played host to an 
estimated 15,000 visitors during an open 
house program on April 27 and 28 at its 
huge new branch house at Seatile, 
Wash. W. G. Young, Seattle manager, 
and members of his staff were kept busy 
dispensing coffee, sausage, ham and 
other refreshments, as well as conduct- 
ing a number of guessing contests in 
which valuable awards were offered. 

A feature of the program, which coin- 
cided with the company’s forty-first an- 
niversary in Seattle, was a presentation 
of “Fashions in Meats” by Martha 
Logan, Swift home economist. On dis- 
play were the world’s largest sausage, 
the “biggest birthday cake in the 
world,” a leather flag containing leather 
from all 48 states and other interesting 
items. Capt. Roy Courtright and his 
performing Pard dogs were given a 
hearty ovation. 

Among the Swift & Company execu- 
tives who were on hand to inspect the 
block-long new branch unit were K. F. 
Vance, Chicago, E. H. Whitaker, San 
Francisco, Pacific Coast district man- 
ager, B. C. Darnell, manager of the 
North Portland, Ore., plant, C. H. Smith, 


Chicago, and V. M. Eckdahl, popular 
manager of the Swift refinery at Los 
Angeles, California. 


Former Heim Plant Leased 
by Tulsa Packing Concern 


Brooks Packing Co., Tulsa, Okla., has 
leased the former Heim Packing Co. 
plant at Bay and Jensen drive, Houston, 
Tex., consisting of 16 acres and five 
buildings, and is spending $25,000 in 
modernizing the property, C. W. Brooks, 
vice president, announced recently. 
When the modernization program is 
completed, all new equipment will have 
been installed, it was stated. 

The company will pay $20,000 per 
year for its lease on a year-to-year 
basis, with an option for extension up to 
five years, and will operate its own 
stockyard, buying hogs and cattle lo- 
cally. Officials plan to do a wholesale 
business only, featuring “guaranteed 
tender beef,” sliced and slab bacon, 
hams and fresh pork cuts. 

About 60 persons have been given em- 
ployment at the plant, and the force is 
expected to be increased later to ap- 
proximately 100 employes. Buildings 
of the plant are one and two stories, of 
brick and concrete construction. 











VETERAN MORRELL EMPLOYES CELEBRATE ANNIVERSARY 


When the thirtieth anniversary of the Sioux Falls plant of John Morrell & Co. was 
celebrated recently, 14 Morrell employes with service records totaling 417 years, who had 
been at the plant since its opening, gathered to observe the occasion. Reading from left 
to right, they are: E. F. Paxson, manager, savory foods; H. G. Gilbert, auditor; William 





Edison, foreman, smoked meats; T. P. Nelson, credit manager; Walt Powell, manager, 
motor division; Roy Calkins, general ledger; C. C. Ogborn, office manager; Tom 
Meyers, foreman, millwrights; Robert Frank, stock keeper, smoked meats; H. F. Veen- 
ker, general superintendent, all plants; Ray Murphy, foreman tank and press; Al Reid, 
head beef grader; Elmer Moffitt, foreman beef-sheep kill, and F. Bresee, sliced bacon. 


Page 20 





SE, 


Houston Packing Co. Wages, 
Workers, at All-Time Peak 


Wage rates at the Houston Packing 
Co. are now at the highest point since 
the company was organized in 1897, and 
the company is cur- 
rently employing 
the largest number 
of workers in its 
history, G. L. Chil- 
dress, general man- 
ager, declared re- 
cently in announc- 
ing an 8 per cent 
advance in the 
wage rate of hourly 
and weekly paid 
workers. 

“IT might also 
state,” said Mr. 
Childress, “that 
ours is the largest G. L. CHILDRESS 
independent meat 
packing plant in the South and South- 
west, and that as an integral part of 
industry in this section of the United 
States, this company forms an im- 
portant unit in national defense. 

“As a matter of fact, we are cooperat- 
ing with all the government agencies to 
the fullest extent, and doing everything 
in our power to assist our country with 
its plans to place the nation-at-large on 
a full defense basis. 

“At the same time, we are exercising 
every effort to meet the demands of the 
consumer-public, so as to keep a steady 
flow of fresh meats, cured meats and 
allied products moving into the markets 
of the communities we serve, without 
interruption.” 


Retired Auditor Honored 


Business associates from Minnesota, 
North and South Dakota, Montana, Wis- 
consin and parts of Colorado gathered 
recently at the Curtis hotel, Minneap- 
olis, at a dinner honoring T. L. La Doux, 
veteran branch house auditor of Armour 
and Company, who has retired on pen- 
sion. An enthusiastic fisherman, who 
intends to devote much of his new-found 
leisure to rod and reel, Mr. La Doux 
was presented with an outboard motor 
by fellow workers. He and Mrs. La 
Doux plan to leave Minneapolis shortly 
for an extended fishing trip, scheduled 
to terminate at Seattle, Wash. 

Mr. La Doux began his career with 
Armour at the Ironwood, Wash., branch 
as a clerk in 1897; during the inter- 
vening years he successively served as 
cashier, auditor, office manager and 
branch house auditor. At various times 
in his career, he headquartered at St. 
Paul, Chicago, St. Louis and most re- 
cently at Minneapolis, from which point 
he covered branch houses in six states. 
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ersonalities and Fvents 
Of the Week 


Charles A. Roberts, former general 
manager of the Cudahy Packing Co. 
plant at Los Angeles and now vice pres- 
ident of the Vegetable Oil Products Co., 
Inc., Wilmington, Cal., spent a few days 
in Chicago this week on business, re- 
newing his acquaintance with friends 
in the packing business while en route 
to Cleveland and Washington. 

Paul Fruchbom, president of the 
Standard Provision Co., Philadelphia, 
passed away on April 25 in Philadel- 
phia. He was a cousin of Morris Frucht- 
baum, Philadelphia architect and engi- 
neer, whose work is familiar to eastern 
packers. 

K. H. Clarke, vice president, Swift & 
Company, Chicago, spent a few days in 
New York last week. 


Pablo Calcaterro, in charge of the 
hide and tallow department, Wilson & 
Co., Buenos Aires plant, arrived in the 
United States last week. After spend- 
ing a few days at the New York plant, 
he left for Chicago. 


Aubrey T. Hutton, BAI inspector in 
So. St. Joseph, Mo., packing plants for 
the past 34 years, suffered a fatal heart 
attack at the Armour and Company 
plant there on May 2. He was 59 years 
old. Burial was in Memorial Park cem- 
etery. 

Robert Hoffman, North Side Packing 
Co., Pittsburgh, Pa., and Richard Fried, 
Fried & Reineman Packing Co., left by 
train this week to attend the conven- 
tion of the National Association of 
Credit Men at New Orleans, La. While 
in the southern city, they plan to visit 
with local packers and to take a boat 
trip. Upon returning to Pittsburgh, Mr. 
Hoffman will enter St. Francis hospital 
for an eye operation. 


W. N. Lissfelt, president, Denholm 
Packing Co., Pittsburgh, Pa., retired 
late last month and was succeeded by 
Michael Kieffer, formerly vice president 
and treasurer of the company. Other 
new officers include O. R. Lewis, vice 
president, and E. G. Molyneaux, secre- 
tary and assistant treasurer. Mr. Liss- 
felt plans to drive to California for a 
two-month vacation and then retire to 
the country home which he built last 
year, 

William F. Heidkamp, 44, Cincinnati 
manager for Wilson & Co., passed away 
late last month after a heart attack, 
following an illness of several months. 
He had been affiliated with Wilson & 
Co. nine years, and moved from La- 
fayette, Ind., to Cincinnati about 18 
months ago. 

Chip Steak Co., New York City, plans 
to run a trade paper and newspaper 
advertising campaign for Chip Steaks, 
a frozen meat product formed of thin 


= of beef compressed into a single 
unit. 


G. F. Kiley, an employe of Swift & 
Company for 39 years and for the past 
16 years head hog buyer for the com- 
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RECESSED WALL DISPLAYS FEATURE NEW RECEPTION ROOM 


Reception and display room of new offices of Gardner-Richardson Co. at 500 Fifth ave., 

New York City, shows novel recessed wall spaces in which special packages developed 

by the company’s creative design department are displayed. Three containers used by 

H. H. Meyer Packing Co., Cincinnati, are shown in upper center display. Meat packers 

might well consider the possibilities of similar recessed display spaces for visitors’ rooms 
or reception rooms, in which packaged items could be shown. 


pany on the Kansas City market, died 
at his home on May 1 after a ten-day 
illness. Born at Galesburg, IIl., Mr. 
Kiley went to Kansas City shortly be- 
fore the devastating flood of 1903 and 
began work for Swift as a messenger 
boy. 

Board of directors’ room at the Chi- 
cago headquarters of Wilson & Co. is 
receiving a brand new steer head and 
horns to replace the head which has 
decorated its walls for many years. 
After an extensive search, Curly Inez, 
a rare Chisholm trail type of steer, was 
found on a Texas prairie and selected 
for the honor. The 1,600-lb. animal was 
slaughtered at Oklahoma City a few 
days ago. 

Harry O. Cooke, 66, president and 
assistant treasurer of Cooke-Battye Co., 
Providence, R. I., died on May 2 in a 
local hospital. He had been active in 
the meat and provisions business in 
Providence for more than 20 years. Ear- 
lier, he served for 13 years as manager 
of the Armour and Company branch in 
Newport, R. I. 


Huntsville Packing Co., Huntsville, 
Ala., recently began operations. A re- 
frigeration plant owned by the city has 
been leased by the firm. 





Frank J. Stevens Dies 


As THE NATIONAL PROVISIONER goes 
to press, word is received of the death 
on May 6 of Frank J. Stevens, treasurer 
and purchasing agent of the G. M. Peet 
Packing Co., Chesaning, Mich. Burial 
was on Friday. Well known among 
packers and widely admired for his 
quiet efficiency, Mr. Stevens was a fa- 
miliar personality at Institute conven- 
tions, where he will be sadly missed. 


R. C. Atkinson has been named man- 
ager of the Sheboygan, Wis., branch of 
Armour and Company. He succeeds 
M. E. Griffin, who was transferred to 
the company’s Racine, Wis., branch. 

Annual banquet of the Hebrew Na- 
tional Kosher Sausage Co., Inc., New 
York City, tendered each year to its 
employes, was staged recently, with 200 
employes and friends in attendance. 
Leonard Pinckowitz, president, thanked 
the employes for their cooperation and 
expressed his gratitude to his’ asso- 
ciates, Rubin Schwartz, Abe Levitt and 
Sam Skalet. 


The firm of Z. Gottfield, Inc., has 
been incorporated to deal in meats in 
Jersey City, N. J.; capital $100,000. 

Oscar C. Huffman, 64, who retired 
as vice president of Continental Can Co. 
a little over a year ago after serving as 
head of the company for ten years, died 
at the Hotel Savoy-Plaza, New York, on 
May 5. At the time of his death, he 
was serving as a director of the organ- 
ization, with which he had been affiliated 
since the merger of his United States 
Can Co., Cincinnati, with Continental 
in 1928. Burial was at Buchanan, Va. 


Flaked ice needs of the J. Fred 
Schmidt Packing Co., Columbus, O., 
have been effectively solved by the in- 
stallation of a York FlakIce Frosty 
Ribbon unit, reports J. Fred Schmidt, 
vice president and general manager. 

G. R. Hicks, Wilson & Co., Chicago, 
has been nominated as a director of the 
Chicago Association of Credit Men. 
Election of the officers and directors on 
the proposed slate will be held May 21. 

The “Hormel man,” who has been 
passing out $1 and $2 bills in many 
sections of the nation in recent months 

(Continued on page 49.) 
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Calculating Motor, Human 
and Electric Lighting Loads 


room or cooler is made up of the 
following: 
1Heat reaching the refrigerated 
space through walls, floor and ceiling. 
9—The product load—heat removed 
in chilling the product or carcasses from 
the temperature at which the meat en- 
ters the cooler to the temperature de- 
sired. 
3—Heat generated by electric lights, 
motors and workers. 
4Heat entering the room when 
the cooler doors are opened. 


T= refrigeration load in a chill 


NO PRODUCT LOAD 


The methods by which the first and 
second loads are calculated were de- 
scribed in the April 26 and May 8 issues 
of THE NATIONAL PROVISIONER. This 
article explains how the load imposed 
on the refrigerating system by electric 
lights, motors and workmen is deter- 
mined. 


Before taking up this subject, it seems 
advisable to discuss product load fur- 
ther, particularly the product load in 
beef holding and beef sales coolers. 
Some packer readers of the Provisioner, 
Who are interested in the practical as- 
pects of meat plant refrigeration, have 
become confused when considering prod- 
uet loads in these rooms because there 
is little or no reduction in the tempera- 
ture of the carcasses and cuts which 
are held in them. 

If no heat is extracted from the car- 
casses, no product load need be taken 
Into consideration in calculating total 
refrigeration load in these coolers. In 
other words, the formula B.t.u.=SW 
(tt) applies under all circumstances. 
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(See THE NATIONAL PROVISIONER of 
May 3.) In this formula, as was ex- 
plained previously: 

S is the specific heat of the meat. 

W is the total weight of product in the 
room. 

t, is the temperature of the product or 
carcasses when they are brought into 
the room. 

t is the temperature to which the 
products or carcasses are reduced. 

Let us assume that 60,000 lbs. of 
carcass beef at a temperature of 35 
degs. F. is taken from a chill room and 


IN HOLDING COOLER 


placed in a holding cooler where it will 
be held at 35 degs. F. What will the 
product load be? 


We learned in the May 38 issue of the 
Provisioner that the specific heat of 
beef is .77. Substituting all known quan- 
tities in the product load formula, we 
have: 

B.t.u. = .77X60,000 (35—35). 
.77X60,000X0 = 0. 

In other words, no product load exists 
under these conditions and no heat is 
extracted from the carcasses for dis- 
posal by the refrigerating system. How- 
ever, the heat infiltration load, the load 
imposed by electric lights, motors and 
workers and the heat entering the cooler 
when doors are opened exist whether or 
not there is a product load from the 
meat stored there 

Sales coolers are likely to be well- 
lighted, the doors are opened frequently 
and there may be a considerable num- 
ber of salesmen and buyers in the cooler 
at some times. The heat load resulting 
from these factors may be considerable 


and must be taken into consideration. 


Motors are used in beef holding rooms 
and sales coolers to operate fans and 
pumps on unit coolers and in some cases 
to circulate air. Heat output of motors 
may be taken as 2,545 B.t.u. per horse 
power. If accurate calculations are re- 
quired, and particularly if the air is 
circulated through a duct system, the 
following formula may be used to de- 
termine the brake horse power of 
motors: 

5.2 pQ 
eX 33,000 

p is the total air pressure (inches of 
water) at the fan outlet needed to over- 
come the resistance of ducts and to 
maintain velocity of circulation at the 
most remote outlet. 

Q@ is the number cubic feet of air 
circulated per minute. 

e is the mechanical efficiency of the 
fan. 

If the duct system is properly de- 
signed, p should not exceed 1 in. of 
water. 

Efficiency of a steel plate fan may be 
taken as .4 and of a multiple blade fan 
as .5. 

The heat given off by persons in the 
cooler will vary somewhat, but may be 
taken as 500 B.t.u. per person per hour. 

Heat generated by electric lights may 
be calculated on the basis of 1 watt 
equaling 3.42 B.t.u. per hour. 

Methods of calculating the heat load 
imposed on the refrigerating system by 
door openings will be explained in a 
future issue. 


Brake horse power = 


A.S.R.E. SPRING MEETING 


New problems and _ opportunities 
which are arising in the refrigerating 
industry in connection with the defense 
program will receive special attention at 
the twenty-eighth spring meeting of the 
American Society of Refrigerating En- 
gineers, to be held in the Gibson hotel, 
Cincinnati, O., May 27 to 29. With two 
new sections of the society—groups in 
Kansas City, Mo., and Cleveland, 0.— 
receiving charters and official recogni- 
tion at the meeting, and increased ac- 
tivity in refrigeration as a whole, a 
record attendance is expected. 

Among the addresses to be made and 
papers to be read at the meeting are 
the following: “Moisture Migration—a 
Survey of Theory and Existing Knowl- 
edge,” by P. F. McDermott, Johns-Man- 
ville Sales Corp.; “Reversed Cycle Re- 
frigeration for Air Conditioning Work,” 
by R. D. Heitchue, Westinghouse Elec- 
tric & Manufacturing Co.; “Strategic 
and Substitute Materials in the Defense 
Program,” by H. W. Gillett, Battelle 
Memorial Institute. 

“Measurements of Heat Generated by 
Fruits and Vegetables,” by W. P. Green, 
W. V. Hukill and D. H. Ross, U. S. De- 
partment of Agriculture; “Quick Frozen 
Foods and Refrigeration,” by Harry 
Carlton, University of Tennessee; 
“Cooler and Condenser Heat Transfer 
with Low Pressure Freon Refrigerant,” 
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by Walter Jones, Carrier Corp.; “Re- 
frigeration and Air Conditioning in De- 
fense Industries,” by Andre Merle, en- 
gineer, Q.M.C.; “Transient Heat Flow 
in Calculating Air Conditioning Loads,” 
by Emerson M. Pugh of the Carnegie 
Institute, Pittsburgh. 


INDUSTRY FUEL CONSUMPTION 


A sharp downtrend in the consump- 
tion of coal by manufacturing establish- 
ments is revealed by the 1939 census, 
according to a preliminary report is- 
sued by the Bureau of Census, U. S. 
Department of Commerce. Compared 
with 1929, the Census of Manufactures 
shows that coal consumption in 1939 
was approximately 60 million tons 
smaller, while the use of gas fuel was 
about 600 billion cu. ft. greater. 

Reports made by 1,387 meat packing 
companies show that they burned ap- 
proximately 1,680,131 tons of coal, in- 
cluding coke, during 1939, compared 
with more than 19 billion cu. ft. of nat- 
ural, manufactured and mixed gases, 
and 7,100,822 gals. of fuel oils. Manu- 
facturers of sausage, prepared meats 
and other meat products (not meat 
packers) consumed 59,245 tons of coal, 
including 913 tons of coke, and 697,006,- 
000 cu. ft. of fuel gases, and 3,211,614 
gals. of fuel oils. Sausage casing manu- 
facturers consumed 1,038 tons of coal 
and 8,259,000 cu. ft. of fuel gases, as 
well as 183,792 gals. of fuel oil. 


Denial Is No Bar to 
Wage-Hour Inspection 


Employers cannot refuse wage-hour 
inspection of their payroll records by 
claiming they are not engaged in inter- 
state commerce, General Philip B. Flem- 
ing, administrator of the Wage and 
Hour division, U. S. Department of La- 
bor, stated in citing a recent decision by 
the Fifth Circuit Court of Appeals in 
New Orleans, upholding the division’s 
right to subpoena the records of the 
Cudahy Packing Company of Louisiana, 
Ltd. The packer had resisted subpoena 
but lost its case in the district court. 
The packing company claimed that all 
activities of its Louisiana branch were 
intrastate, while the agency held its 
right to make its own investigation to 
determine that fact. 


OPM SEEKS TO SAVE CORK 


A three-point program to conserve 
the present supply of cork in the United 
States has been formulated by the Office 
of Production Management with the co- 
operation of affected manufacturers. 
The materials branch of the production 
division has asked all cork insulation 
manufacturers to help curtail the use 
of corkboard for roof insulation, except 
for the roofs of refrigerated spaces. 

All cork insulation manufacturers 
have given assurance of their coopera- 
tion with plans made by OPM officials. 


PACKER AND FOOD STOCKS 


Price range of listed stocks based on 
the last sales recorded during the week 


ended May 7: 


Amal. Leather. 
Do. Pfd 


> 
Do. Del. Pfd... 
Beechnut Pack.. 


Chick. Co. Oil... 


Childs Co 
Cudahy 
Lo. Pfd 


F irst Nat. Strs... 


Gobel Co.... 

Gr. A. & P. 
Do. Pfd... 

Hormel, G. 


Hygrade Food... 
Kroger G. & B... 
Libby MeNeill.... 
Mickelberry Co... 
mM. & B. Pté.... 


Safeway Strs.... 
Do. 5% Pfd.... 


Stahl mae 


U.S. + epee 
Do. 
_Do. Pe 


Pack.... 


—Week — May 7— Apr. 39 
High lose lose 
1 

13 

3% 

rt 


-114% 





JAMISON NO. 600 
AUTOMATIC TRACK-PORT- 
DOOR OPERATOR 


Exit unsightly rods and bars on cold-storage doors. 


Exit traffic delays caused by uncertain operation of track- 


port-doors. 


JAMISON has developed the last word in track-port-door 
operating devices. For simplicity, sightliness and certain 
operation it’s unequalled. Only three moving parts — all 
enclosed within the track port! 


Merit-proved in the plant and in the field, it’s now stand- 
ard equipment on all new JAMISON-BUILT track doors. 
Also available for installation on doors already in service. 


Consult nearest branch or address 


JAMISON COLD STORAGE DOOR CO. 
HAGERSTOWN, MARYLAND 


JAMISON, STEVENSON AND VICTOR DOORS 


AMISON- 


BUILT COLD STORAGE DOORS 
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BOIL-PROOF PAPER 


“Boil paper? You mean leave it in boiling water?” Yes, that’s just 
what we mean. If it’s Patapar, it will come out firm and strong. 


That's just ONE of 
Patapar’s unusual features 


Patapar can do things never thought possible for a Your wrapper is the safeguard to the quality and 
paper. It is not only boil-proof, but it has these 4 reputation of your product. So why take chances? 
other important features. Why entrust it to an ordinary single-feature paper 

when Patapar gives you not one but FIVE features. 
Insoluble You can trust Patapar thru and thru—for protection 


The moisture from the air or moisture from your —for attractive appearance—for dependability. 


product won’t weaken Patapar. 


Grease-Resisting 
With Patapar you'll avoid leaks and wrapper P A TA P. A R Ky THE PA VER FOR 


stains caused by fats, grease or oils. Patapar resists 





penetration. Ham and bacon wrappers « Meat loaf wrappers 
Butter wrappers « Tub liners and circles 
Odorless Lard wrappers « Carton and box liners 
Can liners e Bag liners « Covers for slack barrels 


Tast. eless And many other purposes in the Meat Industry 
Patapar will not impart that “papery” flavor. 


Your product cannot acquire an odor from Patapar. 











If you would like samples and quotations of Patapar, write and 
tell us your requirements. 


PATERSON PARCHMENT 
PA ¥ APAR PAPER COMPANY 
Vegetable Pa rchm ent Bristol, Pennsylvania 


West Coast Plant: 340 Bryant St., San Francisco, Cal. 
Branch Offices: 120 Broadway, New York, N. Y. 
111 W. Washington St., Chicago, III. 
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SELF-COOLED CONTAINER 


For making express shipments of 
pork sausage and other highly perish- 
able meat products, without dependence 
upon exterior refrigeration, Armour and 
Company is using a shipping container 
of corrugated board, equipped with an 
inner compartment holding 3% lbs. of 


: | EE 


| 








: dry ice. Describing this container at the 
recent Packaging Exposition, Chicago, 
William Winans of Armour’s standard- 
ization division stated that it provided 
safe delivery of product over a period 
as long as 72 hours. 

The outer container, which measures 
151% by 91%¢ by 14%¢ in., is a standard 
type slotted A-flute corrugated box of 
200-lb. test material, with an inner and 
outer covering of water-finished kraft 
paper. Since it must be sealed thor- 
oughly in order to maintain low interior 
temperature, it is insulated at top and 
bottom with pads of double-wall chip- 
board, and all seams are sealed with 
heavy cloth tape. A layer of insulating 
chipboard also lines the four side-walls 
of container (see photo). 
Dry ice compartment, 





which fits 









snugly within the container in a hori- 
zontal plane, is actually an envelope 
about 1% in. high, made by folding 
double-faced corrugated board of 200-lb. 
test. In preparing 1-lb. cartons of pork 
sausage for shipment, two layers of the 
cartons are placed within main con- 
tainer, dry ice compartment is inserted 
and the remaining two layers are placed 


NO EXTERNAL 
REFRIGERATION 
REQUIRED 


Self - cooling container 
used by Armour and 
Company for express 
shipments of cartoned 
pork sausage links. In- 
dependently ref rig- 
erated by inner dry ice 
compartment, it holds 
40 one-lb. cartons, pro- 
viding safe arrival up 
to 72 hours. Photo 
shows flat inner enve- 
lope (right) which 
holds 342 Ibs. of dry 
ice. It lies horizontally 
in container, with two 
layers of cartons above 
and two below. Cartons 
are packed in container 
at 36-38 degs. F. Note 
insulating liner and 
top pad, shown by 
hand. 


on top of it, after which the box is 
sealed. Forty 1-lb. containers are ship- 
ped at once in this sturdy, self-refrig- 
erated unit. 

This shipping container is produced 
by Container Corp. of America. 


MARCH EMPLOYMENT UP 


Total nonagricultural employment in 
March reached 37,218,000 persons, 
2,366,000 more workers than in March 
of last year and 1,541,000 more than in 
March, 1929, according to the U. S. De- 
partment of Labor. This was the fifth 
consecutive month in which employ- 
ment exceeded the levels of correspond- 
ing months in all previous years on rec- 
ord. 


Salesmen Hear About 
Meat Campaign Plans 


O discuss plans for the next four 

months of the meat industry’s na. 
tional advertising and merchandising 
campaign, salesmen and executives of 
meat packing companies, in coordina. 
tion with the merchandising staff of the 
American Meat Institute, are holding a 
series of sales meetings in key cities 
throughout the country. Gearing up 
summer meat sales is the objective, 


In order to dramatize the program 
for May, June, July, and August, future 
advertising and sales helps will be pro- 
jected in color upon a screen. Facts 
from a nationwide survey made by the 
industry are given, and it is then shown 
how advertisements are designed to ful- 
fill specific needs disclosed by the sur- 
vey, and how salesmen can use mer. 
chandising tools to put the advertise. 
ments to work for them. 


For example, the survey showed that 
80 per cent of the people consider a 
meat meal more satisfying than any 
other meal, and that women regard vita- 
mins as most important in planning a 
meal. Consequently, the point that a 
satisfying meat meal is also one con- 
taining many of the essential vitamins 
will be emphasized in a new series of 
advertisements telling about the B vita- 
mins in meat. 

People’s prejudices about the digesti- 
bility of meat will be corrected in an- 
other series which points out that all 
meat is 96 to 98 per cent digestible, 
Like all other advertisements in the 
campaign, these will bear the highly 
respected seal of acceptance of the 
Council on Foods and Nutrition of the 
American Medical Association. 


Appearing during the height of the ° 


summer season, additional messages 
will tell consumers why meat is im- 
portant in all seasons of the year—he- 
cause “the human body is the same ma- 
chine, summer and winter, and there is 
little variation in nutritional require- 
ments because of the changing seasons.” 

Examples of actual instances in which 
cooperation with industry advertising 
has multiplied sales for retailers are 
used at the meetings to show salesmen 
how mats and selling suggestions have 
been utilized most effectively. 












SELLING EVENT! 
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WHEN YOU SEE MY 
PLAN FOR BOOSTING 

SUMMER BUSINESS YOU'LL 
CHEER YOUR HEAD OFF! IT’S 
A TYPICAL “WEENY WITCH” 


THE VISKING CORPORATION 













A 


6733 WEST 65TH STREET © CHICAGO, ILLINOIS § 
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DON’T MAKE ANY PLANS 
Until You See Franky’s 
Announcement Next Month! 
It’s a natural for selling MORE 
of YOUR Skinless Frankfurters 
or Wieners and Visking Cased 

Meat Products. 
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IT’S EASY TO 





WITH THE WESTINGHOUSE 
MOTOR WATCHMAN 


MANUAL MOTOR STARTER 


FOR MOTORS UP TO 71, HP 
CLASS 10-100 


Easy To Install 
Compact design but with ample wiring 
space. Concentric knock-outs on top, 
bottom and sides make installation easy. 
Top screw holes in back of cabinet are 
keyhole-shaped. Bottom holes oblong 
for quick lining up. Straight-through 
wiring — line to top—load at bottom. 


Lower Maintenance 
‘‘De-ion”’ quenchers prolong contact 
life. Bi-metal provides unvarying ac- 
curate overload protection. Trip-free 
switch—cannot be held closed against 
overload. Quick-make, quick-break pre- 
vents “‘teasing’’. All metal parts tinned 
or cadmium - plated. Silver -to-silver, 
double-break contacts. Deep-drawn 
cover and contact inspection window on 
arc quencher make maintenance easy. 
WESTINGHOUSE ELECTRIC & MFG. CO. 


EAST PITTSBURGH, PA. 
J-21145 





Westinghouse 


MOTORS AND CONTROL 














CANADIAN BACON 
PRICE UP TO CUT 
EXPORTS TO U. S. 


MONTREAL.—By an increase in the 
price paid to Canadian packers, and so 
to producers, the Canadian Bacon Board 
is seeking to check the flow of hogs to 
the United States and to cut down pork 
consumption in the domestic market, 
thus ensuring fulfillment of bacon 
agreement obligations to the United 
Kingdom. The board is paying an extra 
$1 per 100 lbs. to packers for bacon to 
be exported to Britain, making the price 
for Grade A No. 1 Wiltshire sides 
$17.10 per 100 lbs. The new price is in 
effect on “all products put into cure for 
export from hogs purchased on and 
after May 2.” 


Bacon Board officials said that the 
price increase was to serve two pur- 
poses: 


1.—To reduce exports to the United 
States, where higher hog values are at- 
tracting Canadian supplies. 

2.—To raise prices in the domestic 
market and cut down consumption. 
Present pork prices are described as 
“low.” 

Since the U. S. government an- 
nounced that it proposed to hold live 
hog prices near the $9 mark to en- 
courage production, it has been expected 
that Canadian exports to the States 
would increase. 

Officials say that U. S. imports of 
Canadian hog products have not been 
large, although they have been gaining 
in recent months. However, it is felt 
that Canadian supplies would even- 
tually be affected, especially with fur- 


ther improvement in values south of 
the border. The additional payment by 
the Bacon Board will have a stabilizing 
influence on prices in Canada. Values 
have increased at points close to the 
U. S. border more than at markets 
where practically the only outlet is for 
domestic consumption. Without an in- 
centive to ship to the United States, it 
is hoped that prices will reach a common 
level across the Dominion. 


Ottawa officials recalled that when 
the agreement for shipping an esti- 
mated 425,600,000 of Canadian bacon 
to the United Kingdom was reached 
last year, it was made clear that U. S. 
prices were almost certain to rise and 
that a corresponding gain in Canadian 
values could be expected. An under- 
standing was reached that when Cana- 
dian values increased, the agreement on 
prices between the Dominion and the 
United Kingdom would be reviewed by 
both parties. 


Additional demands from Great Brit- 
ain for bacon will have the effect of in- 
creasing shipments from now until well 
into September by nearly 25 per cent, 
it was authoritatively learned. Actually 
Canada is now sending more than 9,000,- 
000 lbs. of bacon to Britain each week. 
To maintain these large shipments 
through the slack hog delivery months 
of July and August, it will be necessary 
to increase immediately the amount of 
pork in cold storage in Canada. Total 
storage stocks are now down to around 
10,000,000 Ibs. 


Lowest price payable under the new 
schedule will be $13.75 per 100 Ibs. for 
Grade B No. 3 bacon, weighing 70 to 
80 lbs. a side. The price increase ap- 
plies to various export cuts in addition 
to sides. 








18¢ per cwt. 
—— 180-220 lbs. 
Value 
Pet. Price per 
live per ewt. 
wt. Ib. alive 
Regular hams. 14.00 18.7 $2.60 
Pienics ...... . 5.70 12.7 72 
Boston butts..... 4.00 16.1 .64 
Loins (blade in) . 9.90 17.6 1.74 
Bellies, 8S. P.... 11.00 16.3 1.79 
Bellies, D. 8S... a ali ce ee 
Fat backs...... . 1.00 4.8 -05 
Plates and jowls . 2.80 5.7 16 
ch eee ie 8.1 17 
P. S. lard, rend, wt .12.40 8.4 1.04 
Spareribe ........... - 1.60 10.3 .16 
PEED ovccescoee ; - 8.00 10.7 32 
Feet, tails, neckbones. . . 2.00 so 07 
Offal and miscellaneous...... wag eee -36 
TOTAL YIELD AND VALUE.69.50 $9.82 
Cost of hogs per ewt.. is $8.69 
Condemnation loss...... -05 
Handling and overhead. . .58 
TOTAL COST PER CWT. 
SEE ncGdben pees sea $9.32 
TOTAL VALUE... wads 9.82 
MS isos ec wees $.50 


PUPOGS DOGG WHER. ... 6 cc ccece .82 
Loss last week............ eee 





LIGHT AND HEAVY HOGS CUT OUT WITH A MARGIN 


Cut-out results on heavy butchers at Chicago showed an improvement of 
20c per cwt. during the first four days this week—erasing a loss of 16c per 
ewt. during the four-day period last week for a profit of 4c per cwt. this 
week. Thus heavy butchers were out of the “red” for the first time in many 
months. Results on light and medium butchers also improved, with gains in 
total product values exceeding increased hog costs for both averages by 











—— 220-240 Ilbs.——— 240-270 Ibs. 
Value Value 
Pet. Price per Pet. Price per 
live per ewt. live per ewt. 
wt. Ib. alive wt. lb. alive 
13.80 18.7 $2.58 13.70 18.3 $2.51 
5.50 12.7 -70 5.40 12.9 -70 
4.00 15.4 .62 4.00 14.9 60 
9.70 16.9 1.64 9.60 16.6 1.59 
9.70 16.1 1.56 8.00 13.7 1.10 
2.00 10.0 -20 4.00 9.9 .40 
3.00 5.0 15 4.20 5.5 -23 
3.00 5.7 17 3.30 5.7 19 
2.20 8.1 18 2.00 8.1 16 
11.30 8.4 -95 10.50 8.4 .88 
1.50 8.0 12 1.50 7.0 11 
2.80 10.7 -30 2.80 10.7 .30 
2.00 wee .07 2.00 aint 07 
on eee .36 wes .36 
70.50 «+. $9.60 71.00 $9.20 
$8.72 $8.64 
05 05 
-50 47 
$9.27 $9.16 
9.60 9.20 
$.33 $.04 
15 one 
wes 16 
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ANGLO-AMERICAN FOOD 
COMMITTEE IS FORMED 


To facilitate and speed up all phases 
of the lend-lease program affecting agri- 
culture, Secretary of Agriculture 
Claude R. Wickard has announced the 
formation of a joint Anglo-American 
Food Committee. This committee heads 
up, under the Secretary’s chairmanship, 
the informal negotiations and planning 
which department representatives and 
members of the British Food Mission 
have been carrying on almost daily for 
the last two months. 

In addition to the Secretary, the com. 
mittee will consist of R. H. Brand, Sir 
Quintin Hill, and M. I. Hutton, all of 
the British Food Mission, Surgeon Gen- 
eral Thomas Parran, U. S. Public 
Health Service, and Milo Perkins and 
L. A. Wheeler, U. S. Department of 
Agriculture. 

The committee will consider how the 
food resources of the United States can 
best be used to aid the United Kingdom 
and the British Empire and allies in 
maintaining their war effort, and frame 
general programs of food supply, in con- 
formity with procedures established un- 
der the Lend-Lease Act. 

Various operating sub-committees 
also are being appointed to deal with 
specific problems of supply and nutti- 
tion growing out of the lend-lease pro- 
gram. 


MEAT IMPORTS AT NEW YORK 


Imports for the period April 24 to 
April 30, inclusive, at New York: 


Point of Amount 
origin Commodity Ibs. 
Argentina—Canned corned beef............ 221,400 
—Canned roast beef............. 79,200 
—Tinned meat extract........... 
Brazil—Canned corned beef..............++ 66,168 
Canada—Smoked back bacon............... 2,888 
<A GREED cccccccescccvccowsas 165 
—Fresh chilled pork...............+ 5,623 
—Fresh chilled ham..............-. 164,948 
—Fresh chilled calf liver........... 2,520 
—Fresh frozen beef liver........... 1,666 
=O TBE. 0:6<.00 cecesicscvecvenst 17,186 
—Fresh pork bellies..............+.- 8,628 
—Fresh pork tenderloins............ 
—Fresh pork butts...............+ 4,348 
—Fresh pork ribs............-.++05+ 1,888 
—Fresh pork trimmings............ 16,850 
—Fresh pork blade meat............ 1,500 
—Fresh pork shoulders............. 2,983 
—Fresh pork loins...............+0% 223 
—Frozen ham .....ccccccccccccccccce 4,156 


Cuba—2,183 quarters fresh chilled beef... .314,818 
—Fresh chilled beef cuts 104,060 
—Fresh frozen beef cuts.............+ 
—Fresh frozen beef liver ee 
—Fresh frozen beef tongues.........- 1, 



















CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended on May 3, 1941: 


Week Previous Same 
May 3 week week '40 
Cured meats, Ibs.15,758,000 18,411,000 19,207,000 “a 
Fresh meats, Ibs.64,544,000 48,175,000 59,785,000 
co Se Sree 8,730,000 6,581,000 3,105,000 





money. Read “Pork PACKING,” The Na 


Careless work in hog scalding cost” 
tional Provisioner’s handbook on opera : 





tions in the pork plant. ee 
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EVEN MODERN BUS FLEETS CAN 
PROFIT BY USING THIS AUTOMOTIVE 
ENGINEERING SERVICE... 


The bus pictured below is far from being old. It’s typical of the 
equipment operated by a Minnesota bus line. And the help which 
this operator received in solving his problems is typical of the serv- 
ice Standard Oil Engineers have for any operator. 

In this case, the Engineer was asked to locate the cause of trouble- 
some engine deposits. At the same time he carefully checked other 
engine conditions. Modern testing equipment enabled him to make 
acomplete and accurate analysis. 

When he finished working with this maintenance department, 
not only had the deposit trouble been eliminated, but fleet gasoline 
mileage had been increased from 10.2 to 11.2 miles per gallon. 

Why not have one of these Engineers explain to you just how he 
works and what he does to make these savings? You'll not be obli- 
gated in any way. 


CONTRACTOR AWARDED FREEDOM 
FROM WHEEL BEARING TROUBLE 


Gasoline mileage is a big item in fleet operation, but Standard Oil 
Automotive Engineers find many other ways of saving fleet opera- 
tors money. One of these Engineers noticed that a Minnesota con- 
tractor was replacing front wheel bearings frequently in trucks and 
road machines. In analyzing this job the Engineer found that heat, 
transmitted from the brakes, was thinning out the grease in use. He 
recommended a test of the right grade of Standard Wheel Bearing 
Grease. The test showed that this grease eliminated bearing failures 
and also considerable expense in brake relining caused by grease 
leaking onto the brake drums. 

One of these Engineers may have many cost-saving suggestions 
tooffer you, if you'll let him. 


‘UBRICATION 


HERE IS ONE SAFE WAY TO REDUCE 
FLEET FUEL COSTS 


Even a fraction of a cent difference in the price of gasoline is inter- 
esting to most fleet operators. But there is always a gamble on 
quality when buying on price alone. And why gamble when there 
is one safe way to get lower gasoline costs? 

Here’s all you have to do. Let an Automotive Engineer “put” the 
right grade of Standard Oil gasoline on your trucks. That doesn’t 
mean just filling the gas tank. He’ll check your equipment and help 
your maintenance men adjust it to get full power and economy 
from the fuel he recommends. He will help locate engine inefficiencies. 

This service on a fleet of eighteen trucks in an Evansville fleet 
reduced gasoline consumption 18%. That meant a saving equiv- 
alent to almost 2c per gallon in this fleet’s gasoline bill. 

You can get this same service. And at no cost to you. Just call 
the local Standard Oil (Indiana) office, or write 910 South Michigan 
Ave., Chicago, Illinois for the Engineer nearest you. In Nebraska, 
write Standard Oil Company of Nebraska at Omaha. 


HERE’S WHERE YOU’LL FINDA 
STANDARD OIL AUTOMOTIVE ENGINEER 


Chicago, Illinois 
Decatur, Illinois 
Joliet, IMlinois 
Peoria, Illinois 
Quincy, Illinois 
Evansville, Indiana 
i. i Ini 


Des Moines, lowa 
Mason City, lowa 
Detroit, Michigan 
Grand Rapids, Michigan 
Saginaw, Michigan 
Kansas City, Missouri 
St. Louis, Missouri 

St. Joseph, Missouri 
Duluth, Minnesota 


Mankato, Minnesota 
Minneapolis, Minn. 
Green Bay, Wisconsin 
LaCrosse, Wisconsin 
Milwaukee, Wisconsin 
Billings, Montana 
Denver, Colorado 
Fargo, North Dakota 
Huron, South Dakota 





South Bend, Indiana 


Davenport, lowa 


Copr. 1941, Standard Oil Co. (Ind. ) 


THE RIGHT LUBRICANT * PROPERLY APPLIED 
ENGINEERING TO REDUCE COSTS 
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SAUSAGE SEASONING 
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There’s nothing like an eye-appealing dish of cold cuts to 


whet your appetite . . . and nothing like a popular line of 


meat specialties to keep your profits happily high all sum- 


mer long. 


Let us help you make your products taste as good as they 
look. Popular favor depends on the flavor. Using the proper 
seasoning formula will go a long way towards making your 
brands warm-weather favorites for quick meals at home 


and for outings to beaches, ball-parks, and picnics. 


We know from long experience how to help you flavor your 
meat specialties to the local taste of the people to whom 
you sell. If you are planning to make any new products, we 
can tell you what will sell best 


in your locality. 


We have the necessary raw i¢ 
P fim a i} 





materials, too. Months ago 
we ordered supplies of the 
world’s choicest spice crops. 
: FOR DEFENSE 
These are now safely stored in 

our own storehouses on Amer- Defense means food as well 


ican soil. Our foresight is as guns. Mayer's Seasoning 
and Curing Materials do their 


bit by stimulating the con- 
sumption of health-rich meats. 


your assurance of a continued 
supply of seasonings, expertly 


made from the finest natural 





spices. Write us! 


H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Globololeblobe We alot ham, Abetel-e) am O@behcobate 











CHICAGO PROVISION MARKETS 





CASH PRICES 


Carlot peting tone basis, f.o.b. Ohicago or 
Chicago basis, Thurs., May 8, 1941 


16- 20 range 
16-22 range 


Short chenk %-%4c over. 
GREEN AMERICAN BELLIES 


*Quotations represent No. 1 new 
D, 8. BELLIES 


OTHER D. 8. MEATS 
Regular plates 
a plates 
D. 8. out butts 
8. P. jow 
Green = jowls 
Green rough jo 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose Leaf 
Saturday, May 3....9.00n 8.1744n 
Monday, May 5...... 9.05n 
Tuesday, May 6..... 9.30ax 
Wednesday, May 7...9.30n 
Thursday, May 8...-9.20ax 


Friday, May 9. beguesd 8. 5744n 


Packers’ Wholesale Prices 


Refined lard, tierces, f.o.b. Chgo 
Kettle rend., tierces, f.o.b. Chgo 
Leaf, kettle rend., tierces, f.o.b 
Neutral, tierces, f.o.b. Chicago 
Shortening, tierces, c.a.f 


Havana, Cuba Pure Lard Price 
Wednesday, May 7 
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FUTURE PRICES 


SATURDAY, MAY 3, 1941 
Open High Low Close 
LARD— 
May +++-8.77% - 
July ... ‘9. 20 2% 
Sept. ...9.20- Hy rH 
ee 30-32% 9.52% 


May, 4; July, 131; Se 
soinleg, May. ad ’ 


Open interest: May, 21; oe , 527; Sept., 1,937; 
Oct., 303; total 2,788 lots - " 


CLEAR BELLIES— 
May .... 


8.77% 9.00b 
9.02% 9.22%4ax 
9.20 9.40ax 
9.30 9.50ax 
t., 401; Oct., 108; 


MONDAY, MAY 5, 1941 


9.02% 9. <' 
9.22% 9.25 
++ D 6 9.40 9.45-42% 
- -9.65-62% 9.65 9.50 9.55ax 


Sales: a, 5; July, 83; Sept., 241; Oct., 68; 
total, 397 sale: 


Open Sinaia: May, 21; July, 497; Sept., 1,950; 
Oct., 344; total, 2,812 lots. 
CLEAR BELLIES— 


May ...10.75 
esx © awae 
Sept. .. 
le. os 


TUESDAY, MAY 6, 1941 
LARD— 
May ....9.17% 9.27% 9.17% 
20 9.45 9.20 
: 9.65 9.87% 9.65ax 
. 9.479% 9.75 9.47% 9.72%-75 


Sales: May, 7; July, 106; Sept., 322; Oct., 82; 
total, 517 sales. 


Open interest: May, * Bat 442; Sept., 2,016; 
Oct., 365; total, 2,843 1 


CLEAR BELLIES: 


May .... 
July .... 


Sept. ... te Me 
Oct, ...12.50 


9.2744b 
9.45b 


WEDNESDAY, MAY 7, 1941 
LARD— 
ca sane one 9.274%eax 
July ...9.62%-57% 9.62% 9.37% 9.47% 
Sept. ..9.80 -77% 9.80 9.57% 9.6744ax 
Oct. ...9.90 9.90 9.67% 9.75b 


Bales: July, 63; Sept., 292; Oct., 79; total, 434 
sales. 


Open interest: May, 14; July, 485; Sept., 2,040; 
Oct., 384; total, 2,873 lots. 
CLEAR BELLIES— 


Ne nee pew oe 


THURSDAY, MAY 8, 1941 


9.20 y 

9.25 9.35ax 
9.45 ten” 
9.60 9.62 


Sales: May, 3; July, 69; Sept., 214; Oct., 36; 
total 322 sales. 


Open interest: May, 14; July, 431; Sept., 2,024; 
Oct., 387; total 2,856 lots. 


CLEAR BELLIES— 
May .... 


FRIDAY, MAY 9, 1941 


«+ -9.387% 9.62% 
. ++-9.5744-60 9.80 
Oct, ....9.67%% 9.87% 


CLEAR BELLIES— 


BRAZIL'S MEAT VOLUME UP 


Official figures indicate an appreciable 
expansion of Brazil’s meat packing in. 
dustry during 1940 as compared with 
the preceding year, the U. S. Depart. 
ment of Commerce reports. Total 
slaughter of cattle in Brazilian estab. 
lishments subject to federal inspection 
amounted to 2,244,565 head in the last 
calendar year compared with 1,823,798 
head in 1939 and 2,428,654 head in the 
peak year 1937. 

Both the volume and value of Bra- 
zilian exports of meats in 1940 regis- 
tered a sharp advance over recent years, 
Shipments in 1940 totaled 158,580 met- 
ric tons against 92,726 tons in 1939, and 
an annual average of 78,126 tons for the 
five-year period 1934-1938. Exports of 
meats accounted for approximately 10 
per cent of the total value of Brazilian 
merchandise exports in 1940. Exports 
of frozen beef and of canned beef to- 
gether accounted for over 85 per cent of 
the total value of Brazil’s meat export 
trade during the past year. 


CANADIAN PORK PRICES 


MONTREAL.—Any advance in the 
price of pork in the United States will 
be met by a similar advance in Canadian 
prices in order to maintain increased 
bacon shipments to Britain, J. G. Gardi- 
ner, Minister of Agriculture, told the 
Dominion House of Commons on May 2. 
The new $1 increase in Canadian bacon 
prices (see page 28) is being borne by 
the British government, but any further 
increase will be paid by Ottawa, Mr. 
Gardiner stated. 

Cooked ham has advanced sharply at 
Montreal this week, with wholesale 
houses putting up their lists from 3 to 
4 cents per pound. Smoked ham and 
bacon advanced 1 cent per pound and all 
pork products pointed upward, follow- 
ing a.sharp rise in Canadian hog mar- 
kets in consequence of the boost in ex- 
port bacon prices. 


STOCKS AT SEVEN MARKETS 


Stocks of provisions at Chicago, Kan- 
sas City, Omaha, St. Louis, East St. 
Louis, St. Joseph and Milwaukee, on 
April 30, 1941, with comparisons as 
especially compiled by THE NATIONAL 
PROVISIONER: 


Apr. 30, Mar. 31, Apr. 30, 
1941 1940 


ar 1941 
Total 8.P. 
« seeeeee176,226,516 168,917,372 149,001,522 


EN yy 48,585,894 86,257,861 

Other cut meats. 80, 283,17: 9 25,680,986 

Total = meats. —_ A 
r , , 

81,163,289 29,192,893 19,003,900 

230,915,911 238,907,800 209, 506,914 


- 16,177,470 15,728,792 
64,053,464 63,929,852 
: 78,159,918 65,330,768 
669 23,855, 
bellies 37,961,692 81,757,566 25,904 
D.S. fat backs. : 16,679,984 16,761,328 





’ , 


Watch Wanted page for bargains. 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended Cor. week, 
May 7, 1941 1940 
per lb. per lb. 


19% @20 18% @18% 
é 18 @18% 


. -1934@20 
20 18 @I18 


Prime aative steers— 
400- 600 


t 
a... 17%  11%@18 
I ca igcresnirs 17% 16%@17% 
900-1000 ....... 17% 16%@17% 


_— 16%  16%@17 


800-1 
Heifers, rr 400-600. . 
Cows, 400-600 
Hind quarters, choice. 
Fore quarters, choice 


Beef Cuts 
Steer loins, choice, 60/65 
Steer loins, No. 1 2 
Steer loins, No. 2 28 
Steer short loins, choice, 30/ 35.4: 8 unquoted 
Steer short loins, No. 1 3r 40 
Steer short loins, No. 2... a 33 
Steer loin ends o*. 2 6 
Steer loin ends, No. nce 25 
Cow loins .... 2 a 19 
Cow short loins 23 
Cow loin ends (hips) .. ; 18 
Steer ribs, choice, 30/40 me unquoted 
Steer ribs, No. 1 21 
Steer ribs, No. 2 
Cow ribs, No. 2.. 
Cow ribs, No. 
Steer rounds, choice, 80/100... .22 
Steer rounds, No. 1 
Steer rounds, No, 2 9 17% 
Steer chucks, choice, 80/100... .15% 
Steer chucks, No. 1 
Steer chucks, No. 
Cow rounds 
Cow chucks 
Steer plates .... 
Medium plates 
Briskets No. 
Cow navel ends.... 
Steer navel ends... 
Fore shanks 
Hind shanks 
Strip loins, No. 1 bnils. 
Strip loins, No. 2...... 
Sirloin butts, No. 
Sirloin butts, No. 
Beef tenderloins, ae 
Beef tenderloins, Me. Bo. sane 
Rump butts 
Flank steaks 
Shoulder clods 
Hanging tenderloins 
Insides, green, 12@18 range.... 
Outsides, green, 8 Ibs. up 
Knuckles, green, 8 Ibs. up 


Beef Products 
6 


22 
14 @14% 


unquoted 
32 


unquoted 
18 


Brains, each 
Sweetbreads 
Calf livers 


Choice lambs 
Medium lambs 
Choice saddles 
Medium saddles 
Choice fores 
Medium fores 
Lamb fries 


Lamb kidneys 


Heavy sheep 
Light sheep 
Heavy saddles . 
Light saddles .. 
Heavy fores . 
Light fores .. 
Mutton legs .. 
Mutton loins . 
utton stew . 
eep tongues 
Sheep heads, ea 
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Fresh Pork and Pork Products 
Pork loins, 8-10 Ibs. av 
Picnics 
Skinned shoulders 
Tenderloins 
Spareribs 
Back fat 
Boston butts 
Boneless ame, cellar 


ADP SPADA OOH ANOS 


WHOLESALE SMOKED MEATS 
Fancy regular ae 14@16 Ibs. 


Fancy skinned oe, 14@16 Ib 

parchment paper 
Standard Pg hams, 14@16 lbs., 
Picnics, 4@8 Ibs., short_ghank, — 
Picnics, 4@8 Ibs., long shank, plain 
Fancy bacon, 6@8 Ibs., plain 
Standard bacon, 6@8 Ibs., plain 
No. 1 beef sets, smoked 

Insides, 8@12 lbs 

Outsides, 5@9 lbs 

Knuckles, 5@9 lbs 
Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted 


VINEGAR PICKLED PRODUCTS 
Pork feet, 200-Ib. bbl CcececcecQane 
Lamb tongue, short cut, 200-Ib. bbl......... 65.00 
Regular tripe, 200-Ib. bbl 
Honeycomb tripe, 200-Ib. bbl 
Pocket honeycomb tripe, 200-lb. 


BARRELED PORK AND BEEF 
Clear fat back pork: 


ae ith 
24% 

21% @22% 
36% @37% 
34 35 


20.50 
pe rere ech we oars 21.00 


SAUSAGE MATERIALS 

(Packed basis.) 
Regular pork trimmings 
Special lean pork trimmings 85% 
Extra lean pork trimmings 95% 
Pork cheek meat (trimmed) 
Pork hearts 
Pork livers 
Native boneless bull meat (heavy) 
Boneless chucks 
Shank meat 
Beef trimmings 
Dressed canners, 350 lbs. and up. 
Dressed canner cows, 400-450 Ibs 
Dr. bologna bulls, 600 Ibs. and up 
Tongues, No. 1 canner trim 


DOMESTIC SAUSAGE 

(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. carton 
Country style sausage, fresh in link 
Country style sausage, fresh in bulk 
Country style sausage, smoked 
Frankfurters, in sheep casings 
Frankfurters, in hog casings 
Skinless frankfurters 
Bologna in beef bungs, choice 
Bologna in beef middles, choice 
Liver sausage in beef rounds 
Liver sausage in hog bungs 
Smoked liver sausage in hog bungs 
Head cheese 
New Bngland luncheon specialty 
Minced luncheon specialty, choice 
Tongue & blood 
— sausage 


DRY SAUSAGE 
Cervelat, choice, in hog bungs 
Thuringer 
Farmer 
Holsteiner 
B. C. salami, choice 
Milano, salami, choice in hog bung 
B. C. salami, new condition...... 
Frisses, choice, in hog middles 
Genoa style salami, choice 
Pepperoni 
Mortadella, new conditions. . 
Capicola 
Italian style hams 
Virginia hams 


CURING MATERIALS 


Cwt. 
Nitrite of soda (Chgo. w’hse. stock). 
In 400-lb. bbis., Seite ans sseane agen ot® 8.75 
Saltpeter, less than ton pa f.o.b. N. 
Dbl. refined granulated 
Small crystals . 
— crystals eee 


crysta 
Pure eo gran. nitrate of “soda. onivoe oiG tae e 
Pure rfd. powdered nitrate of soda 
Salt, per ton, in minimum car of 80 80, 600 Ibs. 
‘only f.o. ™ Gaieega, per ton 
Granulated ° 


aw, 96 basis, f.o.b. New Orleans 
Standard gran., f.o.b. yoyo = 
Packers’ curing sugar, 250 Ib. 
f.o.b. Reserve, La., less 
Dextrose, in car lots, per cwt. *(eotton) 
In paper bags 


sae CASINGS 


(F. B. Chicago) 
(Prices quoted to yee. J of sausage.) 
Beef casings: 
Domestic rounds, 180 pack.............. 4 
Domestic rounds, 140 pack.............. 4 
Export rounds, wide CE chats owes ec aalen4 J 
Export rounds, medium................. < 
Export rounds, | ER ee ee 


Ss.  . panera a pels d 
Ph tt POE odnaheeedcedenneee sence’ x 
Be - nsb6000' 2900009. 094s 0n'sess .08 
Middles, at J 
Middles, select, wide, 2@2% in......... .60 
Middles, select, extra, 2% in. & up...... .90 
Dried or salted bladders 
12-15 in. wide, anne SR AEE grr Ror ee 1.00 
ie fs rrr ree 
i SPS Ree asec: ‘85 
oe SSS Oren a -25 
Pork casings: 
RE GS ere 1.50 
Narrow, special, per 100 yds............ 1.85 
PE MEE Caccccsccnccsviessrwees 1.15 
English, =, 
Wide, per 100 y d 
Extra wide, or st) Ns 'u- sd -cndveahcnbrate rate d 
Pxport bungs ‘ 
I Ra. 5. 5 00.d.00 0s ewe cunt 4 
Medium prime bungs................... , 
err enn j 
ee ae d 


SPICES 
(Basis Chicago, original bbls., bags or bales.) 
Whole Ground 
41 
44 


26 
382% 
81 


Hast India 
East & West India Biend 
| flour, fancy. 


East 

East ry West India Blend 
Paprika, Spanish 
Pepper, savaras 

Red N 


Black Malabar 
Black Lampong 
Pepper, white Singapore 
untok 
Packers 


SEEDS AND HERBS 


Ground 
Whole for Saus. 
Caraway seed 
Celery seed, French 
Cominos seed 
Coriander Morocco bleached 
Coriander Morocco natural No. 1 
Mustard seed, fancy yellow 
American 


12 
Yay ‘Taiwan Wena wcausos coe 1.30 


(Continued on page 384.) 











MARKET PRICES 
New York 





DRESSED BEEF 
City Dressed 
Choice, native, heavy @21 


Choice, native, light 21 
Native, common to fair 18 


Western Dressed Beef 
Native steers, good, 600@800 Ibs 1 : 


18 

19 

18 

14% 
4 


Native choice yearlings, 440@600 lbs.... 
Good to choice heifers 

Good to choice cows 

Common to fair cows 

Fresh bologna bulls 


BEEF CUTS 


Western 


17 
13% 
13 

13% @14 


. 1 hinds and ribs 
. 2 hinds and ribs 
. 1 rounds 


Rolls, reg. 4@6 Ibs. 
Rolls, reg. 6@8 Ibs. 
Tenderloins, steers 
Tenderloins, cows 
Tenderloins, bulls 


Shoulder clods @20 


17%@19 
16% @171 
@16); 


DRESSED SHEEP AND LAMBS 


Genuine spring lambs, good 

Genuine spring lambs, good to medium.. 
Genuine spring lambs, medium 

Winter lambs, 

Winter lambs, good 

Winter lambs, medium 


Medium 
Common 


Sheep, medium 


DRESSED HOGS 


Hogs, good and choice (110-140 Ibs.) 
head on; leaf fat in 

Pigs, small lots (60-110 Ibs.) 
head on; leaf fat in 


FRESH PORK CUTS 
Pork loins, fresh, Western, 10@12 Ibs. .19%4@20% 
Shoulders, Western, 10@12 Ibs. av..... 15 L 
Butts, regular, Western 
Hams, Western, fresh, 10@12 lbs. av.. .2 
Picnics, Western, fresh, 6@8 Ibs 
Pork trimmings, extra lean 
Pork trimmings, regular 50% lean 
Spareribs cence 


COOKED HAMS 


Cooked hams, choice, skin on, fatted.......... 42 
Cooked hams, choice, skinless, fatted......... 45 


SMOKED MEATS 
8@10 Ibs. 
10@12 Ibs. 
12@14 Ibs. 
10@12 
12@14 


$13.00@13.25 
14.50@15.00 


Regular hams, 
Regular hams, 
Regular hams, 
Skinned hams, 
Skinned hams, 
Skinned hams, 16@18 

Skinned hams, 18@20 

Picnics, 4@6 Ibs. av 

Picnics, 6@8 lbs. av 

Bacon, boneless, Western 
OE, ceccceccececeeeses - 
Beef tongue, light 

Beef tongue, heavy 


FANCY MEATS 


Fresh steer tongues, untrimmed 
Fresh steer tongues, 1. c. trimmed 
Sweetbreads, beef 
Sweetbreads, veal 
Beef kidneys 
Mutton kidneys 

ivers, f 


Shop Fat . 

Breast Fat 

Edible Suet . F 

Inedible Suet 4.25 per cwt. 


GREEN CALFSKINS 
5-9 91%4-12% 12%-14 14-18 
Prime No. 1 veals...25 3.35 3.40 
Prime No. 2 veals...23 3. 
Buttermilk No. 1....20 x 
Buttermilk No. 2...19 
Branded gruby 


rt nono to ge 
RRASSS 
rrenrn 
rorobors ce 
RRASS 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Service, on May 7, 1941: 


Fresh Beef: 
STEER, Choice: 


CHICAGO 


500-600 Ibs. 

600-700 lbs.? 

700-800 Ibs.? 
STEER, Good: 


600-700 Ibs.? 
700-800 Ibs.? 
STEER, Commercial: 


600-700 Ibs.? 
STEER, Utility: 


COW (All Weights): 
Commercial 
Utility 
Cutter 
Canner 

Fresh Veal and Calf:* 

VEAL, Choice: 
80-130 Ibs. 
130-170 Ibs. 

VEAL, Good: 

50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 

VEAL, Commercial: 
50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 

VEAL, Utility: 

All weights 
Fresh Lamb and Mutton: 
SPRING LAMB (All weights): 


CN 61d pesennsesue uses 20.00@ 23.00 
Good 19.00@22.00 
Commercial aes * 

Utility 


12.50@ 14.50 
14,00@15.50 


LAMB, Choice: 
30-40 Ibs. 
40-45 Ibs. 
45-50 Ibs. 
50-60 Ibs. 

LAMB, Good: 
30-40 Ibs. 


19.00@ 20.00 
- 18.00@19.00 
17.00@18.00 


18.00@19.00 
18.00@19.00 
- 17.50@18.00 
- 16.00@17.50 


LAMB, Commercial: 
All weights 

LAMB, Utility: 
All weights 

MUTTON (Ewe), 70 Ibs. down: 
Good 
Commercial 
Utility 

Fresh Pork Cuts: 
LOINS No. 1 (Bladeless Incl.): 


18.00@19.00 
18.00@19.00 
17.00@18.50 
15.50@17.00 
SHOULDERS, Skinned N. Y. Style: 


16.50@17.50 


15.00@ 16.50 


00 
BUTTS, Boston Style: 
16.00@17.00 
SPARE RIBS: 
SE MDS eon oce ba wanes 11.50@12.50 
TRIMMINGS: 


Regular 9.50@10.50 


‘Includes heifer 300-450 Ibs. and steer down to 300 lbs. at Chicago. 


Chicago. 
*Based on 50-100 Ib. box sales to retailers. 

All quotations in dollars per hundredweight. 
and calculated carcass bases. 


BOSTON NEW YORK 


$17.50@19.00 
17.50@19.00 
17.50@19.00 


16.50@17.50 
16.50@17.50 
16.50@17.50 


17.00@18.00 
17.00@ 18.00 
17.00@18.00 


16.00@17.00 
16.00@17.00 


14.50@16.00 


15.50 : 
15.00@16.50 + 


15.50@17.00 
14.00@15.00 


14.50@15.00 
14.00@14.50 
13.00@14.00 


14.00@14.50 
13.00@14.00 
12.00@13.00 


15.50@17.00 


15.00@16.50 
16.50@18.00 


15.00@17, 
16.50@17.50 sce 


16.00@18.00 


13.50@15.50 
14.50@16.50 


19.50@20.50 
19.00@20.00 
18.50@19. 

17.00@18.00 





17.00@18.50 17.00@18.50 


16.00@17.50 16.00@17.00 


13.00@14.00 
12.00@13.00 
11.00@12.00 


12.00@13.50 


19.50@20.50 
19.50@20.50 
18.50@19.50 


19.50@21.00 
19.50@21.00 
18.50@19.00 














15.50@16.50 


16.50@18.0 


2Includes koshered beef sales at 


*Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


Beef, veal, lamb and mutton prices apply to straight 





OPM LEATHER CONSULTANT 


Appointment of Major Joseph W. 
Byron, president of W. D. Byron & 
Sons, Inc., Williamsport, Md., as chief 
consultant of the leather unit, mate- 
rials branch, Office of Production Man- 
agement, has been announced by John 
D. Biggers, director of the production 
division. 

Major Byron takes the place of H. M. 


McAdoo, chief consultant for the last 
few months, who is returning to the 
presidency of the United States Leather 
Co. 

Major Byron is a member of the ex- 
ecutive committee of the Tanners Coun- 
cil of America. M. A. Watson, a con- 
sultant in the leather unit, also is re 
turning to private business. He is ex 
ecutive vice president of the Tanners 
Council of America. 
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“GIVE ME ADELMANN 
EVERY TIME... EASY TO 
OPERATE ... NON-TILTING 
COVERS... ELLIPTICAL 
YIELDING SPRINGS.” 


FAVORITE SAYING OF HAM MAKERS EVERYWHERE 


If you want the complete story of why 
Adelmann Ham Boilers have such great 
acceptance, ask your ham maker! 


Ask him to show you how much simpler 
they are to operate, and how easy they 
are to handle. Let him demonstrate 
their rugged durability and ability to 
stand hard knocks, because of sturdy, 
reinforced construction. 


he gets through you'll begin to realize 
why Adelmann Ham Boilers are ‘The 
Kind Your Ham Makers Prefer.” 


Adelmann Ham Boilers are made of 
Cast Aluminum, Tinned Steel, Monel 
Metal, and Nirosta (Stainless) Steel, the 
most complete line available. Your ob- 
solete, inefficient ham retainers have a 
liberal trade-in value on new Adel- 


ora : el 
a ee ee mann Ham Boilers! Write for details! 


how the elliptical springs close the 
aitch-bone cavity firmly, why the covers 
don’t tilt, how the ham can expand 
while cooking, how the self-sealing 
cover retains the ham juices in the con- 
tainer, how shrinkage and operating 
time are greatly reduced. And when 





Send for descriptive 
literature on the com- 
plete Adelmann line. 


1916 - Our Twenty-fifth Anniversary - 1941 
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OPM Asks Cut in Tin Use 
For Meat and Other Cans 


The Office of Production Management 
called upon can manufacturers this 
week to make a 10 per cent reduction 
in the tin coating of most cans in order 
to speed up the accumulation of tin re- 
serves “necessary for the national de- 
fense.” 


W. L. Batt, deputy director of the 
production division of the OPM, re- 
quested the reduction and other conser- 
vation measures in letters addressed to 
members of the can manufacturing in- 
dustry and to the makers of tin plate. 
He said it was expected that savings 
approximating 17 per cent of the tin 
consumed by the container industry 
would result. 

Pointing out that all of this country’s 
sources of tin were dependent upon 
water-borne transportation, with 90 per 
cent of it coming from the Straits set- 
tlements and the Dutch East Indies, Mr. 
Batt wrote: 

“Consequently it is essential that we 
build up our reserves in this country in 
order to safeguard our defense produc- 
tion. Between government stockpiles, 
inventories of consumers and manufac- 
turers, and tin afloat, it is estimated 
that we now have sufficient tin to carry 
us through for about 14 months. In 
order to accelerate the acquisition of tin 
necessary for the national defense, it is 
necessary to restrict its use.” 


The can manufacturers were told that 


they might continue to use the present 
amount of tin coating on containers de- 
signed for certain packs, such as grape- 
fruit, plums and other products. The 
only meat products specified in which no 
container change is to be made were 
chile con carne and frankfurters with 
sauerkraut. 

Can manufacturers were asked to put 
the suggested policies into effect on and 
after May 30, 1941, and to continue 
them “through the present emergency 
or until you are notified to the con- 
trary” by OPM. Tin plate manufactur- 
ers were asked to begin conforming 
their manufacturing practices to the 
new can specifications by May 15. 








Handling Hides 


Much money is undoubtedly lost by the 
packer through improper take-off and cur- 
ing of hides and skins. 


Complete directions for the proper han- 
dling of hides and skins have been pub- 
lished by THE NATIONAL PROVI- 
SIONER. Subscribers can obtain copies 
by sending in the following coupon, ac- 
companied by a 25-cent stamp: 


The National Provisioner 
407 So. Dearborn St., Chicago, Ill. 


Please send me copy of directions for 
take-off and curing of hides and skins. 


(Enclosed find 25c in stamps.) 




















DRY ICE IN BEEF COOLER 


A southern Illinois packer has foung 
that small amounts of solid carbon dj. 
oxide (CO,) placed in his fresh beet 
cooler are effective in preserving the 
bloom of the carcasses and retarding 
development of meat spoilage organ. 
isms. He uses one or two 50-lb. blocks 
of the dry ice on the floor of the cooler 
situated so that the gas given off is well 
circulated. 


The company discovered the benefits 
of this procedure in a roundabout man- 
ner. Last summer, when its refrigera- 
tion capacity was severely taxed in han. 
dling large amounts of product during 
the hot weather, blocks of dry ice were 
placed in the beef cooler to help lower 
the temperature. Officials soon observed 
that the CO, was providing an extra 
benefit in helping to maintain the bloom 
of the meat. Since then the firm has 
made it a practice to use dry ice in the 
beef cooler for the sole purpose of main- 
taining bloom. 


That there is a scientific basis for this 
practice is borne out by recent research 
on the effect of CO, on growth of meat 
spoilage organisms, as pointed out in 
recent articles in THE NATIONAL PRo- 
VISIONER by W. L. Mallmann of Michi- 
gan State College, where much work on 
this subject has been done. It is a 
common practice in England to use a 
10 per cent concentration of carbon 
dioxide in the cooler atmosphere as an 
aid in preventing meat spoilage. 





SMOKEHOUSE CARES (6s 20 ie Spoor 


FORD CHARCOAL BRIQUETS 
cut drying and smoking time ... reduce 


shrinkage...improve meat appearance 


OUNT ON GREATER ECONOMY and better, 

uniform results with Ford Charcoal Briquets! 
Their intense, dry heat shortens the drying and 
smoking operation. Briquets give off no sparks 
or flame to spoil the appearance of the meat. 
With Briquets for heat and sawdust for smoke, 
you get more appetizing and uniform, con- 
trolled color on your products. No costly in- 
stallation needed. Write for particulars today! 


SrA 


CHARCOAL BRIQUETS 


FORD MOTOR COMPANY 


* BY-PRODUCTS SALES DIV!> 


DEARBORN, MICHIGAN 
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Tallow and Greases Hold 


About Firm; 


Improved inquiry develops around 

midweek at New York; dealers more 

active than soapers—Producers de- 

cline to offer freely—General better- 

ment of competing products a con- 
structive factor. 


TALLOW. — The New York tallow 
price was unchanged at 7446c, despite 
the fact that as the week closed there 
was an improved inquiry. Soapers pur- 
chased around 1,000,000 Ibs. during the 
week. Dealers were more active, and 
on the basis of fair accumulations of the 
low grade materials aided in making for 
the improvement noted at midweek. 
There is little doubt that soapers would 
pay a higher price if sufficient supplies 
were available; but producers, being in 
a comfortable position are not offering 
freely. 


Spurred by favorable developments in 
lard and oils, the tallow market at 
Chicago moved upward this week, al- 
though an easier tone set in toward the 
end of the period on reduced interest. 
During the week, large consumers con- 
sistently were bidding fractionally un- 
der the prices being paid by smaller 
buyers and dealers. On Monday, the 
situation was somewhat mixed but gen- 
erally firmer; one seller reported mov- 
ing prime tallow at 7%c, Chicago, and 
special at 74ec. A sale of special was 
reported at Cincinnati at 7%c. No. 1 
tallow was reported to have sold at 7%4c, 
Chicago. At midweek, the market was 
steady, with a moderate scattered trade. 
Couple tanks of prime sold at 7%c, 
Chicago basis, and special was quoted 
T¥%e last paid. On Thursday, prime 
was offered at 8c, but buyers were un- 
willing to pay the last trading price 
of 7%c, Chicago. Thursday’s quotations 
were: 


STEARINE. — Prices were marked 
down early in the week to a basis of 
9%c, although without any trading. 
They are currently unchanged at that 
basis, but this is due mostly to the fact 
that there are no offerings and buyers 
are hesitant to reach for supplies. 


At Chicago, stearine was quoted 
8%@9c. 


OLEO OILS.—Price levels showed no 
change but the tone was steady and a 
slight gain in inquiry was apparent. The 
better trend in allied markets served to 
broaden the demand a little. Extra is 
still quoted at 94%2@10c; prime, 9%@ 
9%e, and lower grades, 9@9 ke. 


At Chicago, extra was quoted 9%c 
and prime, 9c. 
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Market Quiet 


GREASE OIL.—New York prices did 
not change this week, and while they 
hesitated early, were fully steady at 
midweek. Producers were inclined to 
make concessions at one time, but with 
the betterment in basic materials drew 
away. No. 1 quoted 10%c; No. 2, 10%c; 
extra, 11%4c; extra No. 1, 11c; winter 
strained, 11%4c; prime burning, 12c, and 
prime inedible, 11%c. 

Grease oil quotations at Chicago were 
as follows: No. 1, 10%c; No. 2, 10%c; 
extra, 10%c; extra No. 1, 10%c; extra 
winter strained, llc; special No. 1, 
10%c; prime burning, 11%4c; and prime 
inedible, 114%4c. Acidless tallow oil was 
quoted in the Chicago market this week 
at 10%c. 


NEATSFOOT OIL.— There was no 
change in the New York levels, with 
trade continuing light in the absence of 
any particular buying power. Cold test 
continued at 16%c; extra, 1lc; extra 
No. 1, 10%c; prime 11%c, and pure, 
11%ce. 

Neatsfoot oil quotations in the Chi- 
cago market were: Cold test, 17%4¢; 
extra, 10%c; No. 1, 10%c; prime, 11c; 
and pure, 14c. .« 


GREASES. — There were indications 
of a modest trade in some of the low 
grade materials, but insofar as yellow 
and house was concerned the market 
was quiet and without feature. The 
fact that producers made no important 
supplies available had some influence. 
Regular consumers were inclined to hold 
off, however, what with the indefinite 
trends noted in some of the major prod- 
ucts—particularly tallow and lard. Yel- 
low and house grease quoted 7@7%c; 
white, 73, @74c, and brown, 6%@6c. 


There was fair activity during the 
forepart of the week in greases at 
Chicago, and prices advanced well above 
last week’s levels. Large consumers 
were unwilling to come up to the prices 
paid by dealers and smaller buyers, 
however, and toward the end of the 
week, with the market quiet, a light 
buying interest resulted in a slightly 
easier tone. On Monday, following a 
sharp upturn in lard and oils, white 
grease sold at 7%, Chicago, and a 
couple of tanks were also reported at 
75gc, same basis; couple of tanks of 
yellow grease sold at 7c, Chicago. At 
midweek, a couple of tanks of white 
grease sold at 7%c, Chicago, steady, 
and good yellow was reported last sold 
at 7%c, Chicago. On Thursday, white 
grease was offered at 7%c, Chicago, last 
trading price, and unsold. Thursday’s 
quotations were: 


Choice white grease 7% 
A-white grease 7% 
B-white grease > ™% 
Yellow grease, 210-15 £.6.8....... cesses 7% 
Yellow grease, 16-230 £.£.8......cccccceses 7 

BE OIDs 6-00-40 005s crave sin nen edasdetean 6% 


BY-PRODUCTS MARKETS 


(Quotations given are basis Chicago.) 
May 8, 1941 

Demand was anemic for many of the 
by-products items this week and the 
market had a slightly easier tone. Con- 
sumers seem to have satisfied their pres- 
ent needs and sellers are not offering 
freely. 


Blood 

Some blood reported moving in the 
$3.25@3.40 range; demand very slack. 

po 
$3.25@3.40 

Digester Feed Tankage Materials 

The 11 to 12% digester feed tankage 

slumped about 10c this week; now nomi- 


nal. Last trading was in $3.60@3.75 
range. 
Unground, 11 to 12% ammonia 


Unground, 6 to 10% choice quality 
Liquid stick 


Unground 


$3.50@3.65 
1.65@1.75 
Packinghouse Feeds 
Despite a very dull market, packing- 
house feeds continue at last week’s 
levels. Supplies are reported low, with 
no new demand uncovered. 
Carlots, 
60% digester tankage 


50% meat and bone scraps 
Blood-meal 


Bone Meals (Fertilizer Grades) 
Nominally unchanged situation in 
bone meals, 


Steam, ground, 3 & 50 
Steam, ground, 2 & 26 


Fertilizer Materials 
Dull and unchanged market, with a 
little material reported moving at these 
levels. 


Per ton 
High grade tankage, ground 
10@11% ammonia 2.75 & 10¢ 
Bone tankage, unground, per ton 25.00@27.00 
Hoof meal 2.65 


Dry Rendered Tankage 
Lower trend in crackling market; no 


active trading reported. 


Per unit 

Hard pressed and expeller unground 

up to 48% protein (low test) $ .80 

above 48% protein (high test)..... -7 @.77% 
Soft pressed pork, ac. grease and 

quality, ton 
Soft pressed, beef, ac. grease and 

quality, ton 37.50@40.00 


Gelatine and Glue Stocks 
A little additional firmness has been 
developing in parts of the gelatine and 
glue stock list. 


Per ton 


Calf trimmings @32.50 
Sinews, pizzles )25.00 
Cattle jaws, skulls and knuckles 135.00 
Hide trimmings................+-+--- 22,.00@25.00 


Pig skin scraps and trim, per Ib 


Bones and Hoofs 
Good demand for bones and hoofs; 
market reported firmer. 





Per ton 
Round shins, heavy 
light 


1g: 
Flat shins, heavy 


light 
Blades, buttocks, shoulders & thighs. 
Hoofs, white 
Hoofs, house run, unassorted 
Junk bones 


50.00 
55.00@57.50 
32.50@35.00 

31.50 


Animal Hair 
Animal hair market continues un- 
changed. 


Winter coil dried, per ton 
Summer coil dried, per ton 
Winter processed, black, Ib 
Winter processed, gray, Ib 
Summer processed, gray, 
Cattle switches 











FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 

EE, SE, EE coc cancesecsceoncies $29.00 
Blood, dried, 16% per unit 3.35 
Unground fish serap, dried, 1144% ammonia, 

16% B. L., f.o.b. fish factory. 4.25 & 10¢ 
Fish LN, foreign, 11%% ammonia, 10 

B. P. L., c.i.f. spot 5 

May shipment 
7~ scrap, acidulated, 70% ammonia, 

P. A., f.o.b. fish factories......... 2.75 
Soda nitrate, per net ton; bulk, ex-vessel 

Atlantic and FEET, 

CE EERE Ce eee ae 

Te ee a 
Fertilizer tankage, ground, 10% ammonia, 

10% B. P. L. bulk 3.00 & 10¢ 
Feeding tankage, unground, 

nia, 15% B. P. L. bulk 


Phosphates 

Foreign bone meal, steamed, 3 and 50 bags, 

i Ck OU akedsdhwetwieatases.cues adacws $36.00 
Bone meal, raw, 414% @ and 50%, in bags, 

ts SA a os we eie ad.owe wets tensa de neéesis 37.50 
Superphosphate, bulk, f.o.b. Baltimore, per 

ton, 16% flat 

Dry Rendered Tankage 


50/55% protein, unground..................... T5e 
60% protein, unground 


EASTERN FERTILIZER MARKETS 


New York, May 7, 1941 
With more interest developing in the 
fertilizer markets during the past few 
days, cracklings sold at 72%c, f.o.b. 
New York, and most producers are now 
helding material at 75c. Bone meal was 
advanced because of higher freight rates 
from South America and the difficulty 
of obtaining freight space. 


Blood sold at $3.35, f.o.b. New York, 
with more material offered at that price. 
Tankage sold at $3.25 & 10c, f.0.b. east- 
ern shipping points. Sellers were ask- 
ing higher prices. 


FATS AND OILS IMPORTS 


Fats and oils imported for consump- 
tion during the first quarter of 1941, 
ending March 31, compared: 


1941 1940 
Ibs. Ibs. 
Animal fats and oils, edible. 1,040,705 528,464 
Tallow, inedible 361, 
Wool grease 
Whale oil 
Cod oil 


Stearic acid 
Grease and oils, n.e.s (value). 
Cottonseed oil, refined 

il 80,194,784 95, 405, "096 
71,742,746 44,822'556 
30,824,998 79,311,936 


190,085,608 231,220,093 





INDIANAPOLIS MEAT TRADE 


Value of products of the wholesale 
meat packing industry of Indianapolis, 
Ind., and Marion county in 1929 was 
$39,204,940, according to Bureau of the 
Census figures. There were nine meat 
packing establishments in this classifi- 
cation in 1929, employing an average of 
2,318 wage earners during the year. 
Wages paid amounted to $2,967,808, and 
the industry spent $32,004,521 for mate- 
rials, fuel, electrical energy and other 
items. 


Cotton Oil Futures Go To 
Highest Level Since 1937 


Prices up 1c in week and July rises 
4%4c above season’s low—Buying 
power general and stimulated by good 
demand for edible oils, parity loan de- 
velopments and FSCC lard buying— 
Cash prices boosted—Coconut oil 
nominally firm and soybean oil strong. 


OTTONSEED oil futures at New 

York rose to the highest levels 

in four years in record breaking 
trade this week, as a result of excel- 
lent demand for edible oils and addi- 
tional large government purchases of 
lard. The market was also influenced 
by unfavorable weather for the new 
cotton crop, and indications that the 
Senate’s proposal of 85 per cent parity 
loan payments on cotton and other 
major crops would finally be adopted 
instead of the 75 per cent proposed by 
the House. 


Buying power was rather general and 
was stimulated by a good Pacific coast 
demand for bleachable cottonseed oil, re- 
ports of export business in soybean and 
peanut oils and reports that the Maine 
sardine catch was large this season, re- 
sulting in liberal purchases of cotton- 
seed oil by canners. 

Prices have risen nearly 1c per lb. 
during the past week, notwithstanding 
heavy realizing at times. The market 
was up nearly 4%c per lb. on July oil 
from the season’s low. The persistency 
of the advance caused some fear of gov- 
ernment intervention if the upturn 
should continue. All deliveries crossed 
the 10c level for the first time in four 
years or more; reactions from the high- 
est levels were few and far between. 

The open interest in the market has 
been dropping steadily on the bulges, 
having declined from approximately 
2,900 contracts to 2,657 contracts on 
Wednesday of this week. 

It was learned that the Pacific coast 
has been taking bleachable cottonseed 
oil in a liberal way, due to inability to 
obtain Brazilian bleachable cotton oil 
and other foreign oils on account of the 
shipping situation. Some trade sources 
believe that between 200 tanks and 400 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. Val- 
ley points, prompt @ 9% 
White deodorized, in bbls., f.o.b. Chgo. “jon eiot 
Yellow, deodorized 104% @10% 
Soap stock, 50% f.f.a. 
points 
Soybean oil, f.o.b. mills, in tanks 
Corn oil, in tanks, f.o.b. mills 
Coconut oil, sellers tanks, f.o.b. coast. 
Refined coconut, bbls., f.o.b. Chicago. . 


@ 6% 
10% @10% 


OLEOMARGARINE 


F. 0. B. CHICAGO 
White domestic vegetable 
White animal fat 
Water churned pastry 
ET ee ere 15% 
Vegetable type 


tanks have been sold to the west coast 
recently. Lifting of hedges against this 
business, and against regular trade and 
sales of cotton oil to Maine canners, 
aided the rise. 

Some in the trade believe that April 
consumption was between 350,000 and 
400,000 bbls.; should the figure prove 
as large as the outside estimate, it 
would be the heaviest month’s consump- 
tion in more than a year. Consumption 
in April, 1940, was 256,000 bbls. 

Cash prices were raised % to %c per 
pound by packers and refiners. Shorten- 
ing in the Metropolitan area was raised 
to 11%c@12ce lb., according to seller, 
and winter CSO salad oil was raised to 
11%c@12c. Reports indicate that re. 
finers are not anxious for business at 
the moment. 

COCONUT OIL.—New York prices 
were almost impossible to quote since 
no first hand offerings were available, 
Last trade at New York was 6%c, but 
this was over a week ago. West coast 
sales worked at 6%c and later at 6%e, 
although this business was apparently 
in resale lots. At the current spread of 
around 1c between New York and the 
coast, New York would have a nominal 
price of 7%c. The freight situation is 
still acute. 

CORN OIL. — Offerings continued 
light with the tone steadier. Chicago 
made no oil available, but down state 
points sold at 914c, which was %c over 
the last official trading. 

SOYBEAN OIL.—Active trading and 
firmer prices ruled throughout the week. 
Advancing trend in beans and firmness 
in competing oils, plus the introduction 
of new industrial demand for soybean 
oil, all contributed to the upturn. Old 
crop oil sold late last week at 8%c and 

this week at 8%c for June-July and at 

85%c for August-September delivery. 
New crop oil, which sold earlier in the 
week at 8c, was 8%c bid and 8%c asked, 
Decatur basis. There was talk of a little 
export trade to Cuba. 

PALM OIL.—Spot at New York was 
nominal at 5%c with August at 4%c. 

OLIVE OIL FOOTS.—New York 
market was nominally unchanged at 14¢ 
in drums. 

PEANUT OIL.—Prices firmed this 
week with sales in the Southeast at 
9%c. Georgia and Alabama points later 
asked 9%c and North Carolina 9%¢. 
Improvement in cotton oil helped. 


TROUBLE WITH SOFT LARD 


Some packers have trouble in hot 
weather with soft lard. “PorK PAck- 
ING,” The National Provisioner’s pork 
plant book, tells how to avoid this diffi- 
culty. Write for information. 


The National Provisioner—May 10, 1941 





COTTON OIL TRADING 


COTTONSEED OIL.— Valley and 
Southeast crude were quoted Wednes- 
day at 9@9%e nominal; Texas, 9@9%c 
nominal at common points; Dallas, 9%c 
nominal. 

Futures market transactions for the 
week at New York were: 

—Range— —Closing— 
High Low’ Bid Asked 
FRIDAY, MAY 2, 1941 


Sales 


9.56 
nom 
9.46 
nom 
9.57 
sale 
nom 
sale 


9.46 9.40 
56 9.49 
.56 9.49 
November ... 
December ... 
Sales 354 contracts. 
SATURDAY, MAY 3, 
MOG ccccccese 00 eee eos 
June ...----- + 
assesses SO 
August ee 
September ... 
October ..... 61 
November ... .. 
December ... 35 
Sales 325 contracts. 


MONDAY, MAY 5, 1941 


9.62 9.55 


9.50 
9.63 
9.65 


9.72 


9.85 
9.95 
9.92 
9.96 


a ae 9.75 
weee 9.99 9.76 9.83 
See 7 
September ... 269 
October 10.05 
November ... .. _ 
December ... 20 10.10 
Sales 478 contracts. 

TUESDAY, MAY 6, 1941 
er nee ee 10.20 
June .... Ke ica 10.20 
July y 10.22 10.22 
August . oa Kine 10.22 
September . 10.32 9.91 10.28 
October 10.33 9.92 10.33 
November ... .. aint nies 10.36 
December ... 10.42 9.99 10.42 


Sales 637 contracts. 


9.87 
9.90 
9.89 
9.93 
9.96 


9.80 
9.81 


9.93 


10.05 


9.99 


WEDNESDAY, MAY 7, 1941 
ae 1 10.20 10.20 10.20 
June . :: ose = 10.23 
July ........ 80 10.381 10.16 10.22 
August aie £56 10.26 
September . 10.47 10.21 10.30 
October ... 10.44 10.21 10.30 
November ... .. rr ‘iter 10.32 
December ... 66 10.50 10.27 10.36 

Sales 599 contracts. 
THURSDAY, MAY 8, 1941 


10.20 

4 9.89 

. 236 Ds 10.00 
October 131 10.05 10.15 
December ... 32 10.12 10.19 


(See page 42 for later markets.) 


FATS AND OILS MOVEMENT 


Factory production of vegetable and 
animal fats and oils during the three- 
month period ending March 31, 1941, 
were as follows: production of vegetable 
oils, 1,819,377,000 Ibs.; fish oils, 15,846,- 
000 Ibs.; animal fats, 617,500,000 Ibs.; 
greases, 120,557,000; other products 
922,831,000 Ibs. These compare with 
the following totals during the same 
period in 1940; production of vegetable 
oils, 1,533,841,000 Ibs.; fish oils, 37,073,- 
000 Ibs.; anima! fats, 688,773,000 Ibs.; 
greases, 111,812,000 lbs.; other products, 
775,374,000 Ibs. 

The largest items were cottonseed, 
crude, 450,009,000 Ibs.; cottonseed, re- 
fined, 448,802,000 Ibs.; lard, 377,440,000 
lbs.; shortening, 355,698,000 Ibs.; hy- 
drogenated oils 228,350,000 Ibs. 

The production of refined vegetable 
oils during the period was as follows: 
cottonseed, 448,802,000 Ibs.; peanut, 57,- 
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850,000 lbs.; coconut, 80,703,000 Ilbs.; 
corn, 38,153,000 Ibs.; soybean, 114,219,- 
000 lbs.; palm-kernel, 13,253,000 lbs.; 
palm, 2,143,00Q lbs.; babassu, 5,249,000 
lbs. 

Consumption of vegetable oils during 
the quarter ending March 31, 1941, 
totaled 1,685,007,000 lbs., compared with 
1,390,578,000 lbs. during the correspond- 
ing period in 1940; fish oils, 45,452,000 
lbs., compared to 63,172,000 lbs.; animal 
fats, 291,452,000 lbs. compared to 229,- 
854,000 lbs.; greases 104,910,000 Ibs. 
against 85,458,000 lbs.; other products, 
472,398,000 lbs. against 415,630,000 Ibs. 


Watch Classified page for bargains. 


FATS AND OILS EXPORTS 


Exports of domestic fats and oils dur- 
ing the first quarter of 1941: 
1941 
Ibs. 


237,654 
902,887 
80,35 


Oleo oil 

Oleo stock 
Tallow, edible 
Tallow, inedible 
Lard as 


Other animal oils, inedible. . 
Fish oil 

Grease stearin 

Oleic acid or red oil 

Stearic acid 

Other animal greases & fats. 
Cottonseed oil, crude 
Cottonseed oil, refined 
Coconut oil, crude 

Coconut oil, refined 4,518, 
Cooking fats other than lard. 1,120,107 
Other fats and oils 20,348,148 





TURES cic cctccospesevesees 120,134,653 114,639,824 








Gor SHORTENING Check- 


Shortening packaging is just like 
any other meat packaging opera- 
tion. How much goes into the car- 
ton or pail from a quantity stand- 
point is important from a profit 
and loss side. Automatics should 
be checked often . . . hand weigh- 
ing operations with every carton. 
Be safe and assure your profits 
with EXACT WEIGHT Scales. 


A smooth running 
packaging operation in the 
F. Hilgemeier & Brother Co. 
plant, Indianapolis, Ind. 


These specialized scales are built 
for speed of operation and unin- 
terrupted traffic across the scale 
.....include special corrosion 
treatment for longer life ..... 
trouble-free operation 24 hours a 
day. Write for the new broadside 
showing all models for these 
specialized applications in the 
meat industry. 


THE EXACT WEIGHT SCALE COMPANY 
400 West Fifth Ave., Columbus, Ohio 


bat Weight 











HIDES AND SKINS 





Packer hides active and higher— 

Light cows, bulls and April branded 

steers 2c up—Other descriptions 4c 

up—Offerings withheld on skins and 
light stock. 


Chicago 


PACKER HIDES.—After consider- 
able under-cover action during the early 
part of the week, involving mainly the 
movement of prior to April branded 
steers, advances of %4@%4c were estab- 
lished late this week on most descrip- 
tions of packer hides. River point light 
native cows and also bulls moved up 
1c; native steers, extreme light native 
steers, branded cows and heavy native 
cows sold %c higher. Butt branded and 
Colorado steers sold %c up for April 
take-off. 

Total reported sales so far involve 
around 60,000 hides, but a considerable 
quantity of branded steers is thought to 
have been sold or booked quietly, with 
probably a little more under-cover trad- 
ing on other descriptions. The trading 
at the end of last week, involving about 
25,000 hides, brought the total sales for 
last week to around 85,000 hides. The 
market is in a strong position from a 
statistical viewpoint. Packers are well 
cleaned up at most points on the winter 
and early spring hides and are enter- 


ing the season when demand usually 
broadens, while tanners report an un- 
usually good movement of leather into 
consuming channels, and shoe produc- 
tion continues at a high level. 


All packers sold a total of 26,200 Apr. 
native steers from regular points at 14c, 
or 4c up, and the Association sold 800 
Mays at 14%c, or 4c up; St. Paul na- 
tives last sold at 14%c for Apr., and 
14%c is asked. Couple lots totalling 
2,700 Apr. extreme light native steers 
sold early at 16c, or %c up. 


There was quite a bit of under-cover 
trading on odds and ends of branded 
steers early in the week. One lot of 
5,000 prior to Apr. sold steady at 13c 
for butt brands and 12%c for Colorados; 
later, 6,000 prior to Apr. butts were re- 
ported at 138c¢ also. While not yet re- 
ported, Apr. butt branded steers sold 
later at 13%c, or %ec up; 5,000 Apr. 
Colorados moved at 138c, also %ec up. 
Heavy Texas steers last sold at 13%c 
for Apr. but are quoted 13%c nom.; 
light Texas steers are quoted 13%c 
nom. for April, with 13c last paid for 
Mar. Extreme light Texas steers last 
sold at 14%c but reported salable now 
at 14%c. 


The Association moved 750 Apr.-May 


heavy native cows early at 13%4c, or %c 
up, and this figure is now bid for Aprils, 


any point take-off. The Association also 
sold 1,000 light native cows at 14%¢, 
later, a packer sold 1,200 Cedar Rapids 
light cows at 15%c, these usually selling 
4c over northern points, and northerns 
are quoted 15c nom. for Apr.; finally 
one packer sold 900 Wichita light cows 
at 1546c for Aprils, viewed as establish. 
ing the market on River points. A total 
of 8,200 Apr. branded cows sold early 
at 14\%c, or 4c up, and this figure later 
bid and declined. 

The Association secured 4c advance 
on 750 Apr.-May bulls, selling natives 
at 11c and brands at 10c. 


Withdrawals from Exchange ware- 
houses during first six days of May 
totalled 6,989 hides, as against 1,756 
during same period in April. Warehouse 
stocks on May 6th were down to 282,- 
038 hides. 

Total federal inspected slaughter of 
cattle during April was 792,167 head, as 
compared with 766,298 in Mar. and 
773,770 in Apr. 1940. Calf slaughter 
during Apr. was 506,511 head, as 
against 444,190 in Mar. and 479,823 in 
Apr. 1940. 

Total visible stocks of all cattle hides 
and leather in all hands at the end of 
March declined to 5.7 months supply, at 
current rate of consumption, using three 
months running average, as against 6.4 
months at end of Feb. This is the low- 
est point stocks have reached since Com- 
modity Exchange, Inc., began compiling 
these figures in 1932. 

LATER: Packer sold 2,500 Omaha and 











OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 


Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 











COOKING TIME REDUCED 
33% BY GRINDING 


M&M HOG 


CUTS RENDERING 


Reduces fats, bones, car- 
casses, etc., to uniform 
fineness. Ground prod- 
uet readily yields fat and moisture content. Reduced cook- 
ing time saves steam, power and labor. There's an M&M 
HOG of the size and type to meet your requirement. Write. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 


IN THE 


COSTS 


insure more uni 


catalog No. 310. 





STEDMAN 2=»- 


GRINDERS 


FOR CRACKLINCS, BONES, DRIED BLOOD 
TANKAGE and OTHER BY-PRODUCTS 


Grind cracklings, tankage, bones, 
etc., to desired fineness in one 
operation. Cut —. costs, 

grinding, 
reduce power consumption and 
maintenance expense. Nine sizes 
—5 to 100 H. P.—capacities 500 
to 20,000 Ibs. hourly. Write for 


STEDMAN'S FOUNDRY & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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savy native cows at l4c, or 
=, Pao 000 " seal River light native 
cows sold 15%%e, 1,500 northerns 15c, 
and 4,500 Milwaukee light cows 14%c; 
Association sold 1,000 May light cows 
ibe, and 800 March to May branded 


steers 13%4c; 4,000 March native steers 


sold 13%. 

QUTSIDE SMALL PACKER.—Sales 
of outside small packer all-weights 
around 47-48 lb. avge. were reported 
early this week at 13%¢c, selected, for 
natives, brands 1c less, and some stock 
around 50 lb. avge. reported at 13%c. 
However, bid of 13%c was later de- 
clined for 50 lb. avge., April take-off, 
asking 14c, and offerings will undoubt- 
edly be held higher now that packer 
light cows have advanced. 


PACIFIC COAST.—There was fur- 
ther trading in the Coast market at the 
end of last week, when around 20,000 
more hides moved; two packers sold 
13,700 Apr. hides at 11%c for steers 
and 12%c for cows, flat, f.o.b. Los 
Angeles; on later sales, credited to 
smaller packers, Apr. steers sold at 
11%c and cows at 12%c. However, these 
prices are probably not representative 
of the present market, some talking 4c 
higher in a nominal way. 


FOREIGN WET SALTED HIDES.— 
The trading in the South American mar- 
ket at steady prices mentioned last week 
grew to a considerably larger total at 
the week end; the total movement last 
week was estimated at 56,000 frigorifico 
standard steers at 88 pesos, equal to 
131%gc, c.i.f. New York, and 46,000 re- 


ject heavy steers at 81% pesos or 
121%4¢c,- both steady prices. One pack 
of 4,000 light steers was also reported 
at 90 pesos or 14c. This movement about 
cleared the B. A. market, especially on 
heavy stock. This week, a pack of 6,000 
Anglo steers sold steady at 88 pesos, 
or 13!Yg¢ce; later, 2,000 Sansinena steers 
made 90 pesos, or 14c, an advance of 
‘4c despite declining seasonal quality. 


COUNTRY HIDES.—Prices quoted in 
the country market showed very little 
change during the greater part of the 
week but, with the advance paid in the 
packer market late in the week, higher 
prices will undoubtedly be asked for 
country hides. Untrimmed all-weights 
have been quoted 11@11%e, flat, for 
around 48 lb. avge., with lighter stock 
worth a premium. Heavy steers and 
cows quoted around 9%¢c, flat, trimmed, 
with cows alone quoted 9%@10c. Buff 
weights have been moving fairly well 
around 12c, flat, trimmed, equal to 12%ce 
selected. Trimmed extremes have con- 
tinued somewhat draggy, with 138c flat 
last reported paid, equal to 18%c se- 
lected. Bulls quoted 6%@7c. Glues 
listed around 9c. All-weight branded 
hides quoted 10@10%c¢, flat. 


CALFSKINS.—The packer calfskin 
market appears to be in a strong posi- 
tion, being closely sold up to the end of 
April, and there have been no offer- 
ings of May calf as yet. Last trading 
was at 29c for northern heavies, 27%4c 
for River point heavies, and 25c for 
lights; Milwaukee all-weight packers 
last sold at 26c. With practically noth- 


ing offered for the past two weeks, May 
offerings will undoubtedly be held 
higher. 

The market has been quiet on Chgo, 
city calfskins. Offerings of 8/10 lb. at 
23c, last trading price, are unsold, with 
224ec bid; bids of 2444c were declined 
for 10/15 lb., asking 25%c; heavies 
show a little more firmness than lights. 
Straight countries quoted around 16%c 
flat, trimmed. Chgo. city light calf and 
deacons are offered at $1.60, with best 
bid $1.47% at the moment. 


KIPSKINS.—Packers still hold a few 
Apr. native and over-weight kipskins 
but there have been no offerings on the 
market, although 21c is said to be avail- 
able for northern natives; southerns 
quoted nominally a cent less.. Last trad- 
ing in over-weights was at 19%c for 
northerns and 18%%c for southerns; Jan. 
forward branded kips sold last week at 
16c but couple packers declined this 
figure. 

Chicago city kipskins are quoted 
19@20c nom., pending some trading to 
establish values; inside figure has been 
declined, but accumulation has been 
slow and none offered, although sellers 
have ideas around 20c. Straight coun- 
tries quoted around 14c, flat, trimmed. 


Packers are asking $1.00 for Apr. 
regular slunks, as against 90c last paid; 
one packer sold 2,000 hairless this week 
at 65c for No. 1’s, an advance of 5c for 
that seller. 

HORSEHIDES.—Higher prices have 
been paid this week for horsehides and 
there is said to be a ready market for 





GET SET FOR THE 
SALES THRILL OF THE 
SUMMER WHEN YOU READ 
MY ANNOUNCEMENT 


NEXT MONTH! 


@ It’s a typical Visking selling 
event and bound to boost sales 
of YOUR Skinless Frankfurters 
or Wieners and Visking Cased 
Meat Products. 


HOLD EVERYTHING UNTIL 
YOU HEAR FROM FRANKY 





Want Uniform Seasoning, 
Quality and Flavor for your 


product? 


Try- 


MM & R SPICE OILS 
More PRACTICAL - More ECONOMICAL 


Write for our “Table of Spice Oil 
Equivalents” comparing relative flavor- 
ing strength of Oils vs. Natural Spices. 


MAGNUS, MABEE & REYNARD, Inc. 


Quality Spice Oils, Flavors . . 


16 Desbrosses St., New York, N.Y. 


CHICAGO: 180 N. Wacker Dr. CANADA: Richardson Agencies, Ltd., Toronto 
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- Since 1895 





Get the important facts about 


THIS LOW-COST, HIGHLY EFFICIENT 


TRUCK REFRIGERATION 


LOWERS MAINTENANCE AND OPERATING COSTS 
PREVENTS LOSS FROM SHRINKAGE, DISCOLORATION 
DELIVERS YOUR PRODUCT IN PERFECT CONDITION 


WRITE FOR PARTICULARS 


AIR INDUCTION ICE BUNKER CORP. 


68 HUDSON STREET, HOBOKEN, NEW JERSEY 











quality offerings in the ranges quoted. 
Good city renderers, with manes and 
tails, have sold at $6.60@6.75, selected, 
f.o.b. nearby shipping points; ordinary 
trimmed renderers $6.40@6.60, del’d 
Chgo.; mixed city and country lots 
quoted around $6.00@6.10, Chgo., ac- 
cording to lot. 

SHEEPSKINS.—Dry pelts quoted 
generally 23@24c per lb., del’d Chgo., 
for full wools. Packers report a steady 
demand for shearlings at unchanged 
prices, despite increased production, 
with sales of several cars reported again 
this week at $1.75 for No. 1’s, $1.25 for 
No. 2’s, and 75c for No. 3’s. Buyers of 
small packer shearlings are paying one- 
half to two-thirds packer values, accord- 
ing to quality. Pickled skins are pretty 
well cleaned up on winter production, 
with $5.25 per doz. reported last ac- 
tually paid. California spring lambskins 
quoted $5.75@6.00 per doz., with some 
offered at top figure. The season for 
wool pelts is about over. Some trading 
was reported to have been done by mid- 
west packers around the week-end but 
no details have been released, and the 
market is generally quoted around $3.15 
@3.20 per ewt. live weight basis. Out- 
side small packer pelts are moving at 
$2.50@2.60 each, on a per piece basis. 
California spring lambs quoted $1.80@ 
1.85 per cwt. live weight basis. There 
has been very little trading reported on 
native spring lambs from this section, 
with market quoted nominally around 
$1.60@1.65 per cwt. live basis. 


New York 

PACKER HIDES.—Late this week 
the New York packers sold a total of 
4,800 late Apr. and May native steers 
at 15c, or %c advance. Trading at the 
week-end is understood to have about 
cleared that market of branded steers 
to the end of March, but no sales of 
Apr. branded stock have been reported 
as yet and market quoted in line with 
the western market. 

CALFSKINS.—No trading in calf- 
skins in the New York market has come 
to light so far this week, but the market 
is called firm. Collectors last sold $4-5’s 
at $1.50, and 5-7’s at $1.85; 7-9’s are 
quoted around $2.80, with $3.85 last paid 
for 9-12’s. Packers are asking 5c over 
last trading prices, holding 5-7’s at 
$2.20, 7-9’s at $3.20, and 9-12’s at $4.20. 


NEW YORK HIDE FUTURES 
Closing Prices 

Monday, May 5.—June 14.26; Sept. 
14.36; Dec. 14.40; Mar. 14.43 n; 200 lots; 
15@17 higher. 

Tuesday, May 6.—June 14.40@14.45; 
Sept. 14.55@14.58; Dec. 14.65; Mar. 
14.68 n; 345 lots; 14@25 higher. 

Wednesday, May 7.—June 14.35@ 
14.42; Sept. 14.47@14.50; Dec. 14.57 n; 
Mar. 14.64 b; 96 lots; 4@8 lower. 

Thursday, May 8.—June 14.35@14.40; 
Sept. 14.50; Dec. 14.60@14.65; Mar. 
14.64@14.71; 84 lots; unchanged to 3c 
higher. 

Friday, May 9.—June 14.53; Sept. 
14.69@14.70; Dec. 14.80n; Mar. 14.85b; 
114 lots; 18@21 higher. 


WEEK'S CLOSING MARKETS — 





FRIDAY'S CLOSING 
Provisions 

Lard futures were strong in tone on 
active surrounding markets, liberal buy- 
ing by the government of both lard and 
meats, and new margin requirements 
for cottonseed oil. Cash trade was im- 
proved. Chicago hog market was gen- 
erally steady to 10c higher; top hogs, 
$8.85. Chicago carlot meats strong. 


Cottonseed Oil 


Cotton oil futures were up %c from 
yesterday’s close. Southeast and Valley 
crude was quoted at 9%c bid; Texas, 
9%c bid at common points; Dallas, 9%c. 

Quotations on New York bleachable 
cottonseed oil at close of market on 
Friday were: May 10.30 b; July 10.47@ 
10.50; Sept. 10.44@10.43; Oct. 10.43 
sales; Dec. 10.48@10.49 sales; 474 lots. 


CHICAGO COTTON OIL 
Closing Prices 
Monday, May 5—May 9.65; July 9.75; 
Sept. 9.82; Oct. 9.82; Dec. 9.89; all b; 
cash 9.65 b-9.85 ax. 


Tuesday, May 6—May 10.10; July 
10.12; Sept. 10.18; Oct. 10.23; Dec. 
10.32; all b; cash 10.05 b-10.25 ax. 

Wednesday, May 7—May 10.10; July 
10.12; Sept. 10.18; Oct. 10.23; Dec. 
10.32; all b; cash 10.05 b@10.25 ax. 


Thursday, May 8—May 9.95; July 
10.05; Sept. 10.09; Oct. 10.10; Dec. 
10.14; all b; cash 9.90 b-10.10 ax. 

Friday, May 9.—May 10.22b; July 
10.40b; Sept. 10.37b; Oct. 10.37b; Dec. 
10.40b; cash 10.20b@10.40ax. 





SUPER-LOOPER 
SEWS 4 TO 7 BAGS A MINUTE 


Easy to close 4 to 7 cotton or burlap 
bags a minute with Super-Looper 
...almost as easy as zipping a zip- 
per. Tags sewed on in same opera- 
tion. Friction driven. No electric 
power. Works anywhere. Soon pays 
for itself. A bargain at $125. (Special 
quantity discounts.) 


Write for Demonstration 


BEMIS BRO. BAG CO. 


420 Poplar Street, St. Louis, Missouri 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended May 9, 1941: 


PACKER HIDES 
Week ended Prev. 

May 9 week 
@144% 134%@144 
@134%n 13 @13% 


@13% @13 @l2y 
@13 @12% @L 


@14%n @14% 
@14\%4b @l4 
@1314b 18% @13% 
15% 14%@15 
@10% 
@ 9% 
25 @29 
20% @21 
@19% 


Cor. week, 
1940 


Hvy. nat. strs.14 
Hvy. Tex. strs. 
Hvy. butt brnd’d 
strs. 
Hvy. Col. strs. 
Ex-light Tex. 
strs. 
Brnd’d cows.. 
Hvy. nat. cows 
Lt. nat. cows.15 
Nat. bulls.... 
Brnd’d bulls.. 
Calfskins ....25 @ 
Kips, nat 
Kips, ov-wt... 
Kips, brnd’d.. @16 
Slunks, reg...90 @1.00 @90 
Slunks, hrls... @65 60 @65 
Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts..13%@144% 13%@14 11% @124 
Branded 13 @13% 13 @13% 114@ny 
Nat, bulls.... 9%@10 9 @9% 8 8 
Brnd’d bulls... 9 @9% 8%@ 9 
Calfskins ....28 @25%ax 238@25ax 
Kips 19 @20n 19 
Slunks, reg... @80n 
Slunks, hris.. @55n 


COUNTRY HIDES 
Hvy. steers... @ 9% %9%4@ 9% 
Hvy. cows.... 9%@10 
BE... v.eemeda 12% @13 
Extremes 
Bulls 
Calfskins .... t 
TENS. ccc @l4 @l4 
Horsehides ...6.00@6.75 5.8v@6.50 


SHEEPSKINS 


Pkr. shearlgs. @1.75 
Dry pelts.....23 @24 


12% @12 
@iy 


@19% 
@80n 
@5in 


15 


1 
23 @24 


TALLOW FUTURE TRADING 
N. Y. Closing Prices 

Monday, May 5—May 7.50@7.80; 
June 7.60@7.90; July 7.65@7.95; Aug. 
7.70@8.00; Sept. 7.75@8.10; Oct. 7.75 
@8.20; no sales. 

Tuesday, May 6—May 7.50@7.80; 
June 7.60@7.90; July 7.65@8.00; Aug. 
7.70@8.05; Sept. 7.75@8.15; Oct. 7.75 
@8.25; no sales. 

Wednesday, May 7—May 7.50@7.80; 
June 7.60@7.90; July 7.65@8.00; Aug. 
7.70@8.05; Sept. 7.75@8.15; Oct. 7.7% 
@8.25; no sales. j 

Thursday, May 8—May 17.50@7.80; 
June 7.60@7.90; July 7.70@8.10; Aug. 
7.75@8.20; Sept. 8.00@8.35; Oct. 8.00 
@8.35; no sales. 

Friday, May 9.—May 7.50@7.80; June 
7.65@7.90; July 7.70@8.10; Aug. 8.00@ 
8.20; Sept. 8.00@8.35; Oct. 8.00@8.36. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 38, 1941, were 5,210; 
000 Ibs.; previous week 5,008,000 Ibs.; 
same week last year 4,850,000 bs.; Jam. 
1 to date, 94,888,000 Ibs. 

Shipments of hides from Chicago for 
week ended May 3, 1941, were 5,325,000 
Ibs.; previous week 4,270,000 Ibs.; same 
week last year 8,078,000 lbs.; Jan. 1 to 
date, 93,077,000 Ibs. 
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Putting More 


Sell into Sausage 


Follow these tested merchandising ideas for greater profits 








Be, 1. Sausage and ready-to-serve meats are largely im- 
pulse-purchase items. Therefore display them in a 
prominent place where women can “obey that im- 
pulse.” Many women don’t put them on the shop- 
ping list. 


2. Display in wide variety and change the variety 


often—They are like candy and cookies in this 
respect. Give your regular customers new ideas 
Savami (right) every week. Because of various shapes and 
Cerverat (deft) colors, sausage and ready-to-serve meats are 
like fresh fruits and vegetables in the opportu- 
nity for interesting selling displays. 


3. Free Samples—Whenever you want to feature an 
item, put a plate with half-inch squares of the prod- 
uct on toothpicks on top of the counter and invite 
your customers to have one “on the house.” It is a 
sure-fire way to create additional sales on impulse, 


FRANKFURTERS and costs you very little. 


4. Identify the items—Most women are very 
hazy about the names of different types of 
sausage and hesitate to inquire. Place little 
tags on the salami, cervelat, bologna, etc. 


5. Group assortments in price classifications— 
You pay different prices for various items, but your 
customers do not think of them in these terms. 
BoLocNa Therefore arrange interesting assortments that can 
be merchandised at popular retail prices, for various 
size pocketbooks and various size families. 





6. Feature variety in your advertising and hand- 
Reapy-To-SERVE bills—Experience proves that every retail ad 
aoe or handbill should feature a variety of at least 
five items. Items especially recommended are 
liver sausage (braunschweiger or liverwurst), 
frankfurters, cooked ham, salami, cervelat, 
bologna and ready-to-serve meats. 

This Seal means that all statements regarding health and nutri- 


tion made in this advertisement are acceptable to the Council 
on Foods and Nutrition of the American Medical Association. 














High Lights of Meat Campaign for June 


The Ready-to-Serve Meat Season will open will carry a striking color page on “AMERICA’S 
with “Goop anp Easy Meats,” a color page CuoicE—TuHE FRIENDLY FRANKFURTER.” 

in The Saturday Evening Post, appearing June In the Woman's Home Companion, out June 
4. It features liver sausage (braunschweiger or 20, will appear a third color page entitled 
liverwurst), frankfurters, bologna, salami, cer- “Meat Makes THE Sanpwicu.” It features 
velat and ready-to-serve meats. This ad will the always-popular and quick-to-prepare ham- 
bring out the fact that these sausage products burger together with cold cuts of beef, pork, 
are prepared from meats containing many lamb and ham. 

hutritional essentials—B vitamins, proteins FREE—Over-the-wire banner in full color, ad- 
and minerals (iron, copper and phosphorus), vertising mats and merchandising bulletin. 


On June 27, just before the 4th of July, Life 


AMERICAN MEAT INSTITUTE © Chicago 
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Better Light Speeds Work 


(Continued from page 15.) 


for quick and positive starting. Like a 
radio tube, fluorescent lamps are de- 
pendent on a flow of electrons between 
electrodes, and, similarly, fluorescent 
lamps require a slight warm-up time be- 
fore they actually start, although much 
less than the radio warm-up time. 


MAZDA F lamps operate on alter- 
nating current which means that the 
mercury are goes through a cyclic vari- 
ation similar to that of the line voltage. 
This variation causes fluctuations in the 
light output known as stroboscopic ef- 
fect or flicker which may be objection- 
able when there are rapidly moving ob- 
jects or machinery in operation. How- 
ever, double choke units, known as tu- 
lamp ballasts, have been developed. 
These operate a pair of lamps on a bal- 
anced circuit and minimize the strobo- 
scopic effect. Tulamp ballasts also offer 
the advantage of nearly unity power 
factor, assuring the customer of the 
maximum utilization of his wiring ca- 
pacity. 


Equipment and Costs 


MAZDA F lamps in widest use for 
general lightingarethe 40- and 100-watt 
sizes. The 15-, 20- and 30-watt lamps 
find many supplementary lighting ap- 
plications. The standard colors are day- 
light and white. The former closely 
matches the color of overcast skylight, 
while the white lamp is similar in color 
quality to MAZDA filament lamps. The 
daylight lamp is suitable for many color 
matching tasks, although if the color 
matching problem is severe, as in cer- 
tain inspection processes, it will be ad- 
visable to leave the selection of the 
proper illuminant to the judgment of a 
color expert. 

Another type of fluorescent lamp is 
the Type RF. This transforms alternat- 
ing current through its ballast and the 
lamp into a rectified mercury arc. Con- 
sequently, the light output does not vary 
to the same extent as do MAZDA F 
lamps; and a single lamp can be used 
without annoyance due to flicker. The 
RF lamp is rated at 85 watts and can 
be obtained in either a blue-white or in- 
dustrial-white color. 


Many types of aluminum and porce- 


lain-enamel reflectors are available to 
accommodate one, two or _ several 
MAZDA F lamps. Direct lighting RLM 
fluorescent units using either two 40- 
watt or two 100-watt fluorescent lamps 
are on the market; and in the latest 
designs the reflectors are easily remov- 
able for cleaning. Particularly effective 
results have been obtained with units of 
this type mounted end-to-end to produce 
the higher levels of illumination with a 
minimum of shadow. Such installations, 
using continuous wiring channel, per- 
mit a reduction in wiring costs. 

Since the ballasts consume power also, 
a luminaire employing two 40-watt 


TOOLS OF LIGHT- 
ING ENGINEER 


Visibility meter (top) 
enables the lighting en- 
gineer to compare the 
difficulty of particular 
seeing tasks with those 
of known tasks. The 
light meter (bottom) 
tells at a glance whether 
there is sufficient light 
available for the task. 
Periodic illumination 
checks can be made 
with the second instru- 
ment to determine when 
lighting system should 
be cleaned. 


MAZDA F lamps is rated at about 100 
watts; and one having twin 100-watt 
lamps at about 235 watts. The single- 
lamp RF unit consumes 100 watts and a 
two-lamp unit 200 watts. 

A word about comparative costs. 
MAZDA F lamps produce light about 
two and a half times as efficiently as do 
filament lamps. This does not mean, 
however, that the lighting cost is re- 
duced comparatively. Actually, with all 
factors considered, cost of good lighting 
with either filament or fluorescent lamps 
is about the same at the energy rates 
normally encountered. Whatever the 
illuminant, good lighting is inexpensive 


when compared to the many benefits jt 
carries with it. 


Included among the filament-lamp 
luminaires most readily used for gen. 
eral lighting in packinghouses and say. 
sage manufacturing plants are the RLM 
dome reflector, the silvered bow] diffuser 
and the glassteel diffuser. The RLM 
dome is a standardized reflector made 
by several manufacturers to rigid spegi- 
fications. It employs a white bow] lamp. 
The silvered bowl diffuser consists of g 
porcelain-enameled steel reflector with 
a semi-diffusing Alzak aluminum insert 
and uses a silvered bowl lamp. This 
unit has the efficiency and ease of main- 


tenance of the RLM dome and also has 
the low brightness of the glassteel dif- 
fuser. 


The newest filament lamps are the 
projector spot and flood lamps, consist- 
ing of light source and reflecting sur- 
face combined into one sealed optical 
package. The projector spot lamp can 
be used to provide a high level of illun- 
ination over a restricted area where 
critical seeing is being done. Mounted 
5 ft. above the work area it will produce 
about 400 footcandles and cover an area 
about 20 in. in diameter. Mounted 10 ft. 
from the task, approximately 100 foot- 
candles would be produced covering a 





HOLD EVERYTHING! 
DON’T MAKE SUMMER 
PLANS UNTIL YOU HEAR ABOUT 
THE BIG SELLING EVENT | 
HAVE FOR YOU. ANNOUNCE- 
MENT NEXT MONTH! 


THE VISKING CORPORATION 6732 west 


Page 44 


{= 


REMEMBER THE 


“Weeny Witch" 
LAST HALLOWEEN! 


This Visking Summer Event is 
just such a Natural for boosting 
sales on your Skinless Frankfur- 
ters or Wieners and Visking 
Cased Products. 


\ EN 
65TH STREET © CHICAGO, ILLINOIS 
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Frozen Food Producers Prefer 


Frick-Freezing Systenis 


It's a fact that more foods are now being 
frozen with Frick-Freezing Systems than by any 
other method. Bulletin 147, describing Frick-Freezing Sys- 
Why? Because these Frick Systems handle tems, is of interest to packers, canners, fisheries, 
ANY food, in season; they assure the rapid ice and cold storage plants, locker plants, and 
cooling and high relative humidity essential to the growers of fruits, vegetables, poultry and 


quality; they save time, labor, and up to ¥ in livestock. Just off the press; your copy is waiting: 
power cost. write. 


FRICK CO., WAYNESBORO, PENNA. 











No. 412“’BOSS” Friction Dropper 


Patented 


This new, simple and effi- 
cient device has proved its 


REFRIGERATION WASTE worth to beef slaughterers. 


‘ Not only is it very accurate 
WITH VL in lowering carcasses from 
the bleeding rail to the floor, 


but it may be used for many 
other similar operations. 


It is very easily and quick- 
ly installed, as it does not 
require the supports needed 
for the older type droppers. 











NOVOID CORKBOARD and CORK PIPE COV- — “ "* Appili- 
ERING form lasting effective barriers to the This is only one of the aw BOSS PP 


passage of heat. This extremely durable, ances built to give 
moisture-resistant insulation cuts refrigera- 


tion losses to a minimum, lightens cooling a 0 § \ 
plant loads, and prolongs the life of refrig- EST F ATISFACTORY ERVICE 
erating equipment. For details and name of 


nearest Novoid Distributor, write Cork Im- The Cincinnati Butchers’ Supply Co. 


port Corp., 330 W. 42nd St., New York City. General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 


Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati, Ohio 
NOVO] D CO RK 5 N S U LATI ON 824 Exchange Ave., U. S. Yards, Chicago, Ill. 
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There is no substitute for 











BY MAIL, AIR-MAIL or WIRE, 
DAILY INFORMATION ON— 


PROVISIONS 

Green and S. P. Reg. Hams 
S. P. Boiling Hams 

Green and S. P. Skd. Hams 
Picnics, Green and S. P. 
Bellies, Green and S. P. 

D. S. Bellies, Clear and Rib 
D. S. Fat Backs 

D. S. Rough Ribs 

Other D. S. Meats 

Export Cuts 

Fresh Pork Cuts 

Barrelled Pork and Beef 


LARD 
Cash Neutral 
Refined Futures 


SAUSAGE MATERIALS 


Pork Trimmings 

Boneless Beef 

Dressed Beef for Boning 
Pork and Beef Offal 

Beef Ham Sets 

TALLOW AND GREASE 
OLEO OIL AND STEARINE 
COTTONSEED OIL 
HIDES AND CALFSKINS 
FERTILIZER MATERIALS 
MARKET STATISTICS 
Hog Markets 

Provision Stocks 

Export Shipments 

Domestic Shipments 


THE NATIONAL 
PROVISIONER 


is the market authority of the Meat 
Packing Industry. 











KNOWING 


Only when you KNOW the markets can you sell or buy intelli. 
gently. 

Subscribers to THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE neither sell nor buy by “rule of thumb” methods. Theirs 
are no “hit or miss” transactions. They KNOW THE MARKET and 
sell or buy accordingly. 

If you save only 4c per Ib. by KNOWING the market you save $75 
on a car of product. 

No wonder active traders watch the markets closely through THE 
NATIONAL PROVISIONER DAILY MARKET SERVICE. Since it is on 
accepted basis of settlement in trading, you don't have to take 
anybody else’s word for it. 

If you save Ic per Ib. by KNOWING the market you save $300 ona 
car of product. And if you are not informed you may easily lose 


that amount. 
And the same thing is true of the seller. If he KNOWS the market 
and he gets the market price he may get as much as $300 per cor 


additional in a difference of only Ic per Ib. If he is not informed he 
can just as easily lose that much. 

THE NATIONAL PROVISIONER DAILY MARKET SERVICE coming to 
you every full trading day of the week will pay for itself many 


times over. 


Send for your sample copy and complete information today 


DAILY MARKET SERVIC 


407 SOUTH DEARBORN STREET + CHICAGO, ILLINOIS 
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working area about 40 in. in diameter. MARCH CATTLE IMPORTS 

No matter how carefully a lighting 
system may be designed with respect to 
type and size of lamp and reflector, 
spacing of outlets, ete., good lighting 
cannot be maintained unless the system 
is kept clean. An adequate cleaning 
schedule can be determined by making 


Imports of cattle and calves into the 
United States from Canada and Mexico 
during the first quarter of 1941 were 
approximately 47 per cent larger than 
inshipments during the same period a 
Sa earlier. Of the total of 219,827 
periodic illumination checks. When the Canada and 184762 herd frown Mean 
footeandle level decreases to two-thirds 1 J : 
of its initial value the lighting system mports from Canada were largest— 
should be cleaned. After a similar 23,149 head—in the 700-lb. up class. 
period, the cleaning should be repeated. From Mexico the largest number—150,- 
The gradual accumulation of dust and 9 head—were in the unfinished class. 
dirt on lamps and reflecting surfaces is wice as many calves were received 
often unnoticed and the workmen them- —— Mexico as from Canada, 10,991 
selves are not conscious of the decrease ne COMING from Canada and 22,317 
in illumination. A good installation can ead from Mexico. 
depreciate to 50 per cent or less of its Imports during March from Canada 
initial value before it is realized that and Mexico totaled 66,863 head, com- 
inadequate illumination caused by this pared with 76,579 head in February and 
depreciation probably is responsible for 42,557 head in March, 1940. While the 
an increased number of errors or de- March volume represented a decline 
creased production, or more accidents, from February, the increase over 
headaches, etc. March, 1940, amounted to approxi- 

The general office should be supplied mately 57 per cent. 
with lighting of the order of 30 foot- Imports of cattle from Canada 
candles for efficient performance of mounted to 9,441 head in March com- 
clerical and stenographic tasks. Light- pared with 12,003 head in March, 1940. 
ing equipment of the semi-indirect or Most of the decline was in heavy cattle. 
indirect types is recommended. How- Inshipments from Mexico amounted to 
ever, in some offices where the ceiling is 57,422 head in March against 30,554 
dark or difficult to clean, enclosing head in March, 1940. Most of the in- 
globes or suspended large area low crease was in light cattle (200 to 700 
brightness sources are often more prac- bs.) Calf imports from Mexico were 
tial than indirect lighting. Many good 9,055 head in March and 5,304 head a 
luminaires of both filament and fluor- year earlier. 
escent types are now available for office Imports of heavy cattle from Canada 
lighting. and Mexico totaled only 5,947 head dur- 


ing March compared with 8,751 head 
during March, 1940. Inshipments of 
unfinished cattle totaled 48,392 head 
compared with 25,390 head in 1940. 


Imports for March and the first quar- 
ter of 1941, and comparable periods in 
1940, are reported by the U. S. Agri- 
cultural Marketing Service, as follows: 


Mar., Mar., 3mos. 3 mos. 
1941 1940 1941 1940 
Canada— 


Over 700 Ibs....... 5,762 a 23,149 19,441 
200-700 lbs 210 202 935 665 
3,469 ll: 10,991 9,579 
35,075 29,685 
Mexico— 
Over 700 lbs : ’ 
200-700 Ibs ,18% 5, 150,542 
22,317 
184,752 
700 Ibs. and over: 
Canada ,76 \ 23,149 
Mexico 185 63 11,893 
TUNE iccciiccs EP 35,042 
200-700 Ibs. : 
Canada 21 203 935 
Mexico ,182 25,187 150,542 
Total ,3892 25,390 151,477 
Under 200 Ibs. : 
Canada ......... 3,469 3,112 10,991 
Mexico 9,055 5,304 22,317 
WOE kecnseteu 12,524 8,416 33,308 
Grand total 66,863 42,557 219,827 149,246 


FRANKFURT MANUFACTURE 


Frankfurt manufacture is discussed 
fully in THE NATIONAL PROVISIONER’S 
latest authoritative operating handbook 
for sausage manufacturers, “Sausage 
and Meat Specialties.” 





NEXT MONTH WITH A 
KNOCKOUT OF A PLAN 
FOR “UPPING” YOUR SALES 
AND PROFITS! 


DON’T MAKE SUMMER PLANS 


until you get the details of this 
typical Visking selling event! 
It’s built to step up sales of 
YOUR Skinless Frankfurters or 
Wieners and Visking Cased 
Meat Products. 


FRE N 


THE VISKING CORPORATION a ex S5TH STREET © CHICAGO, ILLINOIS 
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MAX SALZMAN, INC. | MuQaRUMULEETSEUAD 


Manufactured ONLY by 
1310 WEST 16th STREET, CHICAGO, ILLINOIS The AMERICAN AGRICULTURAL CHEMICAL Co. 


Originators of special gelatin 


CLEANERS OF HOG AND SHEEP CASINGS for use in sausage kitchens 


DETROIT, MICH. 


QUALITY STANDARD... FOR OVER 50 YEARS 








NEW EQUIPMENT cnc sespcs 





ADDS TO FLAKEICE LINE 


York Ice Machinery Corp., York, Pa., 
has announced an addition to its line 
of commercial FlakeIce machines—the 
remote-refrigerated Model DER-25, 





with a capacity of up to 4 tons of 


Frosty Ribbons per day. 

The machine is designed to conserve 
floor space and may be suspended from 
the ceiling nearest the point where ice 
is needed. When the machine is in- 
stalled in this manner, the only floor 
space needed is for the ice bin. The 
refrigerating unit can be installed in 
another room if desired. 

When connected to units of 5-, 7%4- 
or 10-h.p. capacity, the DER-25 will 
produce 4,700 Ibs., 6,160 Ibs. or 7,340 lbs. 
of ice respectively, using city water at 
60 degs. F. 

FlakeIce Frosty Ribbons are a new 
York development. They are suitable 
for use in packing and sausage manu- 
facturing plants, retail stores and other 
establishments where ice is required for 
processing or for protecting shipments 
of perishable food products. 


CENTRIFUGAL PUMPS 


Streamlined throughout, the new line 
of Westco side suction centrifugal 
pumps includes flexible coupling drive 
models in sizes 1%-in. to 6-in. inclusive, 
and Uni-Built models in sizes 14%4-in. to 
4-in. These compact and rugged units 
are said to incorporate the latest fea- 


tures in centrifugal pump design and 
are precision made to withstand the 
strain of continuous service. 


The torpedo type frame of heavy, 


close-grained cast iron absorbs all op- 
erating strain and guards against mis- 


alignment, it is claimed by the manu- 
facturer. Suction cover is rib-reinforced 
to withstand distortion. Two oversize 
ball bearings (on flexible coupling drive 
models) are completely enclosed and 


have flush-type lubrication. 


Enclosed or semi-open impellers are 
hydraulically and mechanically balanced 
to insure quiet operation. Enclosed style 
recommended for handling clear liquids 
has triple-faced wearing surface and 
can be adjusted to compensate for wear. 
Semi-open, non-clog impellers should be 
used for liquids containing foreign ma- 


terial in suspension. Tapered fit insures 
positive centering on shaft, it is said. 
Special metal pumps for handling cor- 
rosive or abrasive liquids can be fur- 
nished to meet specific pumping needs. 

Scientific design of the shell is said 
to provide a smooth, streamlined chan- 
nel flow which minimizes turbulence 
within the pump, reduces erosion and 
provides extra years of service. Dis- 
charge can be installed in four positions 
without affecting the accessibility of the 
stuffing box. 

Complete descriptive literature on 
different models of this pump may be 
obtained by addressing Micro-Westco, 
Inc., Bettendorf, Ia. 


TRUCK REFRIGERATION SCALE 


A new and easier method of deter- 
mining a truck’s refrigeration require- 
ments, for both plates and compressors, 
has been developed by O. S. McGuffey, 
general manager, Kold-Hold Manufac- 
turing Co. Known as the Kold-Hold 
Nomogram, it is said to give the load 
and condensing unit load for any par- 
ticular truck body falling within the 
range of possibility. According to Mr. 
McGuffey, the Nomogram will reduce 
the time of estimating truck refrigera- 
tion needs by approximately 70 per cent. 


CENTRIFUGAL 
PUMP 


Recommended for han- 
dling clear liquids, the 
enclosed style pump has 
triple-faced wearing sur- 
face. Model can be ob- 
tained in sizes 11/-in. to 
6-in. inclusive and is 
streamlined throughout. 


a 


New Trade Literature 


Cold Diffuser (NL 880).—“Controlleg 
Cooling” is the title of a four-page pub. 
lication explaining operation of a new 
wall-type cold diffuser. With the aid of 
a cross-sectional, cutaway view of the 
unit, the publication tells how it is pos. 
sible to maintain constant temperature, 
predetermined humidity conditions 
proper air circulation and to wash the 
air without taking up valuable storage 
space.—Carrier Corp. 


New-Matic Remote Transmission 
(NL 881).—Catalog describes applica. 
tion of New-Matic remote transmission 
for indicating, recording and control of 
temperature, pressure, flow and liquid 
level in hazardous atmospheres where 
the use of electrical transmission is not 
desirable or permissible. Operating fea- 
tures and description of the principal 
working parts of the transmitting and 
receiving instruments are given in de- 
tail—The Brown Instrument Co. 


Steelgript Brushes (NL 884),—Six- 
page folder describes use of steelgript 
brushes for various cleaning, brushing, 
washing and polishing purposes. In- 
cluded among the brushes illustrated is 
an aluminum refillable brush core used 
in casing machines in the meat packing 
industry.—Fuller Brush Co. 


Oil Circuit Breakers (NL 885)— 
These new catalogs describe oil circuit 
breakers for subway and outdoor use, 
Subway oil circuit breaker is non-auto- 
matie and is furnished in capacities of 
200 and 400 amperes, in 2 or 3 poles, 
7500 volts. Outdoor breakers are de- 
signed for general distribution service 
and are of multiple single-pole construc- 
tion.—Roller-Smith Co. 


Truck Refrigeration (NL 886).—Size 
and shape of refrigerated truck bodies 
and costs of hold-over plate equipment 
are explained in several new folders 
dealing with refrigerated truck prob- 
lems. Separate publications describe re- 
frigeration for meat trucks, frozen 
foods, hardening rooms and _ locker 
rooms.—Kold-Hold Mfg. Co. 


To obtain information on new trade 
literature mentioned in THE NATIONAL 


PROVISIONER, write: 
(5-10-41) 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 


The National Provisioner—May 10, 1941 
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Personalities and Events 
(Continued from page 21.) 


for testimonials on Spam and Hormel, 
reached Chicago with his crew of help- 
ers this week. Persons who produce 
labels, opening keys or other evidence 
of having sampled the products, and 
are able to express a definite opinion 
regarding them, are awarded the cash 
prizes. 

The following employes of John Mor- 
rell & Co. have become eligible for the 
95-year silver service award of the 
American Meat Institute: William E. 
Baker, eastern and southern car route 
salesman; Winfield C. McMurtry, pickle 
department, Ottumwa plant; Ross Arch- 
er, pipe gang foreman, Sioux Falls, and 
Walter Zimmel, Sioux Falls plant. 


A spectacular fire at the warehouse 
and garage of the Ruby Provision Co., 
Mahanoy City, Pa., this week, caused 
damage estimated at more than $5,000. 

Hoffman’s newly modernized abattoir 
at 226 S. Penn st., York, Pa., has been 
opened. The plant is redecorated and 
fitted with modern equipment, includ- 
ing the latest type York refrigeration 
machinery. 

Representatives of Milwaukee meat 
packing companies met this week to 
consider latest developments in the 
nationwide meat advertising and mer- 
chandising campaign. E. Glen Six of 
Plankinton Packing Co. was chairman 
of the meeting. 

E. R. Stettinius, jr., director of priori- 
ties, Office of Production Management, 


announced on April 29 that William B. 
Eisendrath, president of Monarch Lea- 
ther Co., Chicago, had been named pro- 
ducers’ representative on the hides, 
skins and leather priority committee. 
Mr. Ejisendrath succeeds Ralph Pope, 
president of Northwestern Leather Co. 
Trust, Boston. 


W. G. McLeod, general superintendent 
of Oscar Mayer & Co., Madison, Wis., 
was featured speaker at a meeting of 
the Madison Technical club on May 5. 
Mr. McLeod traced the development of 
the packing industry of Madison, and 
supplemented his explanation of plant 
operations with moving pictures taken 
at the Oscar Mayer plant. 


FLASHES ON SUPPLIERS 


GARDNER-RICHARDSON CO. —C. 
H. Avery, eastern sales director, carton 
division, will be transferred from the 
home office of the Gardner-Richardson 
Co., Middletown, O., to the firm’s New 
York office around June 1 to take active 
charge as eastern sales manager. The 
company’s New York office has been 
moved from the 138th floor at 500 Fifth 
avenue to larger quarters on the 52nd 
floor of the same building. 


CRESCENT MFG. CO.— Appoint- 
ment of G. M. Curtis as manager of the 
Chicago office of the Crescent Mfg. Co., 
Seattle, Wash., producers of Mapleine, 
has been announced. Mr. Curtis, for- 
merly manager of the San Francisco 


office, succeeds the late E. G. Hamel. 


ARMSTRONG CORK CO.—Functions 
of the advertising department of the 
Armstrong Cork Co., Lancaster, Pa., 
have been expanded to include all pro- 
motional activity. M. J. Warnock, has 
been appointed director of advertising 
and promotion and E. Cameron Hawley 
as assistant director of advertising and 
promotion. 


FROZEN FOOD INDUSTRY 


A general picture of the procedures 
and methods employed in the frozen 
food industry, with special emphasis on 
markets and distribution, is given in a 
new book, “The Frozen Food Industry,” 
by Harry Carlton of the University of 
Tennessee Agricultural Experiment Sta- 
tion. While written primarily in the 
interest of Tennessee fruit and vege- 
table producers, the 187-page volume 
contains several features of interest to 
the meat industry. 


The book traces the distribution diffi- 
culties encountered by the frozen food 
industry, showing how they have been 
met with special cabinets for the retail 
store and the development of new sales 
policies. Under processing operations, 
the volume covers general quality con- 
trol, vitamin content of quick-frozen 
foods, modern freezing methods, pack- 
aging, comparison of quick-freezing and 
canning costs and other points. Several 
pages deal with locker plant operations. 











e Your Operating Guide to Better © 


“SAUSAGE and MEAT SPECIALTIES” 


The National Provisioner offers Volume 3 of the Packer's Ency- 
clopedia: “SAUSAGE AND MEAT SPECIALTIES.” This 
important new addition to an important series presents the best 
of approved modern sausage practice, tested formulas for sausage 
and all types of specialty products. It offers complete recommen- 
dations for correct manufacturing and operating procedure, plant 
layout suggestions, valuable merchandising ideas, and handy 
directory of equipment and supplies. 


HERE ARE THE SUBJECTS DISCUSSED: The Sausage Manufac- 
turing Industry — Sausage Plant Layout — Refrigeration and Air 
Conditioning— Manufacturing Operations— Cost Figuring—Sav- 
sage Materials — Fresh Sausage — Frankfurts — Bologna — Liver 
Products — Mettwurst and Minced Sausage — Kosher Style Prod- 
ucts — Foreign Style Sausage—Head Cheese, Souse, Jellied 
Products—Dry Sausage—Meat Loaves and Loaf Products—Meat 
Specialties — Cooked Hams and Corned Beef — Sausage Trouble 
Shooting—Sausage Laws and Regulations. 


THE NATIONAL PROVISIONER 


407 So. Dearborn St. Chicago, Illinois 


sek 








ORDER TODAY 


SAUSAGE and MEAT SPECIALTIES 
Price Postpaid, $5.00 
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April Cattle and Hog 
Kill Largest in Years 


EDERALLY inspected slaughter of 

livestock during April was especially 
heavy, considering the season, with kill 
for all classes of animals showing in- 
creases over April, 1940, and, with the 
exception of hogs, showing gains over 
March, 1941. Cattle slaughter in April 
was the largest for any April since 
1937; hog kill was the largest for the 
month since April, 1933, and sheep kill 
the heaviest since April, 1935. 

Increases in April slaughter over a 
year earlier amounted to 18,397 cattle, 
or 2 per cent; 26,688 calves, or 6 per 
cent; 196,910 hogs, or 5 per cent, and 
81,205 sheep, or 6 per cent. 

Total kill during the first four months 
of 1941 was larger for all classes of 
livestock, with the exception of hogs, 
than in the same periods of 1940 or 
1939. Compared with the corresponding 
period in 1940, cattle kill was 4 per cent 
greater; calf slaughter, up 2 per cent, 
and sheep slaughter, 6 per cent greater. 


Hog kill during the first four months 
of 1941 was 7 per cent smaller than 
in 1940, but was 22 per cent greater 
than the five-year average for the pe- 
riod. April hog kill was 32 per cent 
over the five-year average for the 
month. 


April cattle slaughter showed only a 
2 per cent increase in number of head, 
but tonnage production is running con- 
siderably heavier. Few yearlings and 
little butcher stock is being marketed. 
The U. S. Department of Agriculture 
has not yet released figures for April, 
but in March the average dressed 
weight of cattle was 531.6 lbs. com- 
pared with 526.2 lbs. a year earlier. 
During the first three months of 1941, 
cattle slaughter was only 2 per cent 
above the five-year average, while beef 


production was 6 per cent above the 
five-year average. 


Hog slaughter during the first six 
months of the packer fiscal year was 
much larger than in any of the last 
three years, totaling 27,435,000 head, 
compared with 26,896,000 head during 
1940, 21,352,000 head during 1939 and 
19,359,000 head during 1938. 


Inspected slaughter in April, com- 
pared with March and April, 1940: 
Mar. 
1941 


766,298 
444,190 


Apr. 
1941 
Cattle 792,167 
Calves 506,511 : 
WORD .coc008 3,806,930 3,904,400 
Sheep 1,436,172 1,408,371 
Hogs processed under federal inspec- 
tion during the first six months of the 
packer fiscal year, with comparisons 
(000 omitted): 


Apr. 
1940 


1939- 
1940 


4,437 


1938- 


November 


21,352 


Numbers of animals processed under 
federal inspection during April, com- 
pared with April totals during the pre- 
ceding ten years, as reported by the 
U. S. Department of Agriculture, Agri- 
cultural Marketing Service, were: 


April Slaughter 
Cattle Hogs Sheep 


1,436,172 


3,847,293 
8,714,147 


Total slaughter during the first four 
months of 1941, compared with the cor- 
responding periods in 1940 and 1939: 


1941 1940 1939 
8,167,228 3,037,399 2,865,267 
1,745,436 
15,953,899 
cicemeeon 5,860,441 5,531,291 


Cattle 
Calves 
Hogs 
Sheep 


Report Improvement in 
Quality of Canada's Hogs 


MONTREAL.—Quality of hogs mar. 
keted in Canada has shown improve. 
ment during the first six months ip 
which carcass grading has been the offi. 
cial Canadian system of grading hogs, 
Following are the percentages of hog 
marketings falling in the two top grades 
during each of the past six months, 
compared with the averages for the first 
nine months of 1940 when the dual 
system of live and carcass grading was 
in use: 

A Gente B-1 Grade 


First 9 months, 1940 
October, 1940 
November, 1940 


February, 1941 
March, 1941 . 

The quality of hogs marketed during 
the fall of 1940 in record volume was 
somewhat lower than the average for 
the earlier months of the year, but the 
steady increase in the percentage of 
“A” grade since the adoption of com- 
plete carcass grading is significant, aec- 
cording to H. J. Maybee, Assistant 
Chief, Live Stock Inspection and Grad- 
ing Service. 

This improvement has been mainly 
due to a reduction in the proportion of 
underweight hogs. The tendency in some 
districts is now towards overweight and 
overfinish and farmers are being ad- 
vised to weigh their hogs and ship them 
to market at weights not exceeding 210 
or 215 lbs. at the farm. The most de- 
sirable carcass weighs 150 lbs. and is 
made from a hog weighing from 190 
to 210 Ibs. 


SSteeee y 
eSonorr @ * 


CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first three 
days this week were 24,515 cattle, 2,892 
calves, 34,845 hogs and 18,862 sheep. 
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Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 














DETROIT, MICH. 


SIOUX CITY, IOWA 
NASHVILLE, TENN. 
MONTGOMERY, ALA. 





FRANK R. JACKLE| 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 


Broker 
Offerings Wanted of: 


New York City 
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NEW YORK LIVESTOCK LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at Jersey City, Tues- Livestock prices at five leading western markets, Thursday, May 8, 1941, as 
day, May 6, 1941, as reported by the yenorted by Us S. Department of Agriculture, Agricultural Marketing Service: 
Agricultural Marketing Service, U. S. 


Department of Agriculture: Hogs (soft & oily not quoted). CHICAGO NAT.STK.¥DS. OMAHA KANS,CITY 8T. PAUL 
, BARROWS AND GILTS: 
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Vealers, good to choice : ’ : 
Vealers, common to medium 8.50@10. B... on 
Vealers, culls 00@ 7. um: 


160-220 
HOGS: SOWS: 
, good and choice, 192-Ib $ y , 
oo 248-375-Ib S . Good and 
270-300 
LAMBS: 


Lambs, good and choice, 72-lb 
Ewes, common, 117-Ib 
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Receipts of salable livestock at Jersey 
City public market for the week ended 


with May 3: 
Cattle Calves Hogs* Sheep 
ieiilie. enestate 2,074 993 586 122 PIGS (Slaughter): 
Total, with directs...7,814 12,449 24,133 46,252 Med. & good, 90-120 Ibs. 7.00@ 


Previous week: Slaughter Cattle, Vealers and Calves: 
Salable receipts....1,814 1,178 659 631 
Total, with directs.6,269 10,219 21,942 38,773 STEERS, choice: 
*Inclading hogs at 41st street. - - | eae 11.75@13.25 . i 10.50@12.25 10.75@12.50 
900-1100 Ibs. .......... 11.75@13.25 r ; 10.50@12.50 11.00@12.50 
1100-1300 Ibs. 11.50@13.25 00@12. 10.50@12.50 10.75@12.50 
1300-1500 Ibs. .......... 11.00@13.00 t : 10.25@12.50 10.25@12.25 
STEERS, good: 
ECT ADIN 750- 900 Ibs. Sacra ele 10.50@1L.75 t . 9.50 10.50 9.50@10.75 
" Sahara . t i : : y 9.50@ 10.75 
CORN BELT DIR TR G 1100-1800 Ibs. .......... 10.00@11.50 ‘ " 9.50@10.50  9.50@10.75 
(Reported by U. &. Department of Agricuitare, 1800-1500 Ibs. 9.75@11.00 E i 9.50@10.25  9.50@10.50 
Agricultural Marketing Service.) STEERS, medium: ; 
Des Moines, Ia., May 8, 1941.—At 16 750-1100 Ibs. 8.75@10.50 " : 8.25@ 9.50 8.50@ 9.75 
concentration points and 10 packing mein RESIS Reve 8.75@10.00 § 4 8.25@ 9.50 8.50@ 9.75 
.. r STE S, common: 
plants in Iowa and Minnesota hog mar- ’ 
- 750-1100 Ibs. 8. 8.7 q : t 2 z; E 
ket was moderately active for the week eunaiin ale poaaages “ag ' =e Seow 
with prices steady to 15c higher than . ery 


. Choice, 500-750 Ibs 11.50@12.50 10.75@11.50 10.50@11.75 10.50@11.50 
last week’s close. Good, 500-700 Ibs 10.50@11.50 9.75@10.75 9.50@10.50 9.50@10.50 


Hogs, good to choice: HEIFERS: 


Drona maven Gta cccraslv inne oeacoe A 4 11.25@12.25 10.75@11.50 
es oe Good, 750-900 10.50@11.25 
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10.25@11.25 
9.50@ 10.50 
8.00@ 9.50 
7.25@ 8.00 
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Common, 500-900 Ibs.... 


COWS, all weights: 
Good 


Stott 
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$7.65@7.85 Cutter and common 
EE Enis lactuain chtiks te heaghs wtod-ara aasekarth 7.40@7.80 Canner 


RRR ae aa ts 7.20@7.60 BULLS (Ylgs. Excl.), all weights: 
Receipts of hogs at Corn Belt mar- Beef, 
kets for week ended May 8, 1941, were nd a 
as follows: Sausage, cutter and com. 
This Last VEALERS, all weights: 


week Good and choice 
ee Common and medium... 
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CALVES, 400 Ibs. down: 


Good and choice 
Common and medium... 
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Slaughter Lambs and Sheep:* 
LAMBS: 


*Good and choice 11.00@11.65 

RECEIPTS AT CHIEF CENTERS bien eal goed 9.50@10.75 
A Common 8.25@ 9.25 

Receipts for week ended May 3: YEARLING WETHERS (wooled): 


Good and choice 
At 20 markets: Hogs Sheep Medium 
Week ended May 3 


irevious week 190, EWES (wooled): 


Good and choice 5.75@ 6.75 5.75@ 7.00 5.75@ 6.50 
Common and medium... 3.75@ 6.00 4.00@ 5.75 4.00@ 5.75 4.00@ 5.75 3.00@ 4.50 


1Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 
At 11 markets: less than 60 days’ wool growth quoted as shorn. *Quotations on slaughter lambs of good and choice and 
Week ended May 3 of medium and good grades, as combined, represent lots averaging within the top half of the good and 
Previous week . . the top half of the medium grades, respectively. 
1940 ¢ 


10.50@11.00 
9.25@10.25 
8.00@ 9.00 
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a TRIMMING OFF THE PROFITS PACIFIC COAST LIVESTOCK 


weak ended May 3 : 80, 5. Do your men trim the profits off your Receipts for 5 days ended May 2: 
1940 ote zabiaty 153 ons ; pork loins? Read chapter 6 of “PorK Cattle Calves Hogs Sheep 
PACKING,” The National Provisioner’s Los Angeles 1,185 2,319 2,187 


172.000 San Francisco 900 135 2,000 1,000 
190.00) pork plant handbook. Portland 2,475 275 31875 3.975 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, May 3, 1941, 
as reported to THE NATIONAL PROVISIONER: 


CHICAGO 


Armour and Company, 4 995 Go Stes Swift & Com- 
pany, 3,628 hogs; Wilson & 369 hogs; West- 
= Packing Co., Inc., 1,105 , knew Agar Packing 
7 7 4 «est Shippers, 2,832 hogs; Others, 


Total: a. ae cattle; 4,048 calves; 52,966 hogs; 
43,884 sh 
KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour and Company. 3,174 502 5,202 8,703 











Cudahy Pkg. Co...... 1,628 862 2,512 7,662 
Swift & Company.... 1,646 411 3,609 6,557 
Wilson & Oo......... 1,841 472 2,787 5,872 
Indep. Pkg. Co....... chen eoee 450 éen0 
Kornblum Pkg. Co.. CBD cece ease gene 
EE xexicoghesceoen > 8,157 127 1,610 6,238 
peers. 12,366 1,874 16,170 35,032 
OMAHA 
Cattle and 

Calves Hogs Sheep 
Armour and Gpemy boven 5,786 5,319 5,315 
Cudahy Pkg. Co........... 4,425 3,227 6,421 
Swift & A beotvaowel 4,054 2,807 4,428 
Wee © Giedccccccccsncs 1,723 2,092 ate 

WUE cadtestecccevivewedas whee 6,570 


Cattle and calves: Bagle Pkg. Co., 26; Geenter 
oun Pkg., 120; Geo. Hoffman, 61; Lewis Pkg. 
Co., 505; Nebraska Beef Co., 699; Omaha Pkg. Co., 
166; John Roth, 133; So. Omaha Pkg. Co., 506. 
Total: 18,204 cattle and calves; 20,015 hogs; 
18,335 sheep. 


EAST 8ST. LOUIS 
Cattle Calves Hogs Sheep 


Armour and Company. 2,583 1,590 13,587 4,246 
Swift & Company.... 2,616 2,363 11,335 3,278 
106 





Hunter Pkg. Co...... 1,166 70 11,150 

Heil Pkg. Co......... ene 2, = 

Krey Pkg. Co........ waits vee 

Laclede Pkg. Co..... aes couse 3768 

Sieloff Pkg. Co....... hinine coco «61,422 

ET ceccscestews 4,009 2,305 9,812 a 

WEE Scccceveccess . 2,781 163 3,062 462 
eee 13,155 6,491 57,557 8,002 


8T, JOSEPH 
Cattle Calves Hogs Sheep 


Swift & Company.... 1,867 286 6,715 14,139 
Armour and Company. 2,321 279 6,379 7,495 








GOED Gewesscneeaawe 1,978 22 308 1,439 
WD disctcasesuees 6,166 587 18,402 23,073 
Not including 1,036 hogs bought direct. 

SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 2,915 62 8,194 8,470 


Armour and Comaeng. 3,089 82 8,418 2,783 
Swift & Company.... 2,727 44 4,794 a 4 














DE Scevecchesnes 5,613 21 38,883 
WE -6sé-cccdscvesse 295 15 48 eeee 
ree 14,639 639 174 24,837 9,454 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co..... 1,423 379 4,454 5,607 
Wichita D. B. Co.... 7 (athe onee cove 
ee | beeneesd ., eee 140 
Fred W. Dold....... > awe 611 eoee 
Sunflower Pkg. Co.... . ar 253 — 
DE sevseseccesaes Farrer 634 137 
WE cccccctececes 3,398 879 6,192 5,744 


Not including 1,421 hogs bought direct. 


DENVER 
Cattle Calves Hogs Sheep 
Armour and Company. 1,136 181 1,962 5,705 








Swift & Company.... 1,596 192 2,248 ¥ 

Cudahy Pkg. Co...... 970 42 1,987 2,614 

WEEE Gaveekccaresas 242 «4#1,527 6,277 
DE teneeeuretua 657 7,669 18,924 





OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour and Company. 1,574 335 8,001 1,614 





Wilson & Co......... 1,449 428 3,099 1,353 
NY tee sedecedaces 250 12 1,368 4 
SE esecssebenees 8,273 775 7,468 2,967 


P.§ including 21 cattle and 3,175 hogs bought 
rec 


8ST. PAUL 

Cattle Calves Hogs Sheep 
Armour and ¥ “eRe 3,517 3,312 18,884 1,917 
Cudahy Pkg. Co...... 168 757 ows 160 
Rifkin Pkg. on: . 804 33 se coos 
Swift & Company... .-. 5,912 4,060 19,581 8,167 
United Pkg. Co....... mn ene bios esse 
ED catheererasceen 4,796 2,389 7,166 792 


WOE sesiccccocense 15,730 10,551 40,631 4,036 











FORT WORTH 
Cattle Calves Hogs Sheep 


Armour and Company. 2,366 458 6,306 13,808 
Swift & Company.. me 78 448 3,679 16,031 
Blue Bonnet Pkg. Co. 202 15 507 4 








GOP FES, Gis cccccce 84 4 776 eoce 

Rosenthal Pkg. Oo... 22 19 33 4+ 

WOE ncevssse eeeee 4,652 944 11,301 29,847 

INDIANAPOLIS 

Cattle Calves Hogs Sheep 

Kingan & Co..... «++. 1,867 828 25,003 2,195 

Armour and Company. 728 450 2,441 pee 
Hilgemeier Bros..... a “tee 1,275 


Stumpf Bros oo eee cee 
Stark & Wetzel 120 44 650 
Wabnitz and Det 41 















Maass Hartman 44 18 coee cece 

Shippers ..... 2,660 2,012 24,441 3,747 

ME within eel enevns 979 368 44 

BE ccveccccesces 6,449 3,767 54,743 6,039 
CINCINNATI 


Cattle Calves Hogs Sheep 


8S. W. Gall’s Sons.... .... 11 eees 233 
BE. Kahn’s Sons Co.... 6382 938 14,186 447 
Lohrey Packing Co.. 2 one 305 
H. H. Meyer Pkg. Co. 15 .... 4,924 

















J. Schlachter......... 147 176 wend 26 

J. & F. Schroth P. Co. TH scooe RI 

J. F. Stegner Co...... 346 345 cose ee 

DEED ‘crasecvetwas 254 115 3,160 efee 

SEY 05-4 4iseeees:o-o 1,384 716 783 202 
en 2,803 2,300 26,084 908 


Not including 1,184 cattle, 74 calves, 5,726 hogs 
and 644 sheep bought direct. 


RECAPITULATIONt 


CATTLE 
Week Cor. 
ended Prev. week, 
May 3 week 1940 
SD -ttetidesrecaend - 41,948 34,004 31,059 
Kansas City 12,366 13,007 8,706 


















Omaha* ..... 16,657 15,725 
East St. Louis 13,155 10,741 645 
St. Joseph .. . 6,166 5,651 4,083 
Sioux City ..... - 14,639 10,282 13,106 
Oklahoma City - 8,278 2,447 1,915 
Wiehita ....6.. - 8,398 4,691 1,283 
Denver - 5,436 5,189 4,461 
St. Paul . 15,730 14,092 13,802 
Milwaukee e \ 3,112 4,188 
DE vécescervees 6,449 2,977 5,838 
CEE Sedeccesecens - 2,808 2,294 2,619 
Be. WESED cccvccvcescoves 4,652 5,498 3,607 
ME $ebekveseencesdes 152,084 131,142 119,037 
HOGS 
CE cca eceesnds 6 coun 52,966 54,162 68,025 
pe eer 16,170 14,934 12,355 
GD ccstcercevercceses 20,015 22,073 29,983 
East St. Louis bake peneume’ 57,557 53, 37,555 
DED ctavsctccevees 13,402 11,979 18,689 
OS errr 24,837 20,753 31,484 
lahoma City ......... 468 8,261 6,405 
en80e bbb eebeeare 6,192 6,649 4,593 
i ae rrerererrr 669 7,458 5,812 
SS Fae 40,631 33,132 40,040 
DE cine i dace es eee 8,008 7,520 11,027 
DEE Savetonvcens 54,7438 49,662 46,721 
i ahh ok sae athe bres 26,084 23,658 22,900 
oe errr 11,301 9,490 8,810 
WED cersoscccsccevess 347,043 323,238 344,399 
SHEEP 
re 43,884 62,769 27,408 
Kansas City ............ 35,032 33,468 32,180 
EE Mintnandstcceceres 18,335 16,018 21,480 
East St. Louis ee ers 8,092 6,671 10,648 
Se ED  coseccovehosee 23,073 26,456 29,239 
Sioux City Shee sceserees 9,454 5,508 7,663 
Oklahoma City .......... 2,967 2,511 3,029 
|... Se eee 5,744 5,142 5,354 
DOPE ce cccccccccccccces 18,924 20,766 20,990 
PL trctvcsepeerecie 6,036 3,568 5,451 
1,858 1,275 1,309 
OS ee er 6,039 2,386 4,859 
OO, eee 908 2,114 
Dy EE vos ceetaevnses 29,847 17,274 58,160 
. eee wdivteoedens 210,193 205,926 228,741 


*Cattle and calves. tNot including directs. 


ST. LOUIS HOGS IN APRIL 


Receipts, weights and range of top 
prices for hogs at National Stock Yards, 
Ill., for April, 1941, with comparisons, 
reported by H. L. Sparks & Co. were: 







Apr. 
1940 
Total receipts ...... 272,428 
Average weight, Ibs. 232 
Top prices: 
DE éxinnneawes st 3 $6.65 
Lowest . ei a 5.00 
Average cost 5.43 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
8 for current and comparative periods. 








TRECEIPTS 

Cattle Calves Hogs Sheep 

Mon., April 28....... 15,351 867 21,389 13,437 
Tues., April 20....... 8,014 1,519 17,553 6,596 
Wed., April 30...... 13,475 873 14,396 7,714 
See. Tee Bec ccces 4,777 963 12,703 469 
Pri., MAY B.ccccccse - 1,088 823 18,404 12.763 
May 3........+. 200 5,300 3,500 
*Total this week..... 42,905 4,545 89,745 56,479 
PEOV.. WEGRecccccccece 34,034 4,672 88,764 61,387 
err 33,719 6,040 99,930 45,038 
Two years ago....... 34,399 6,838 81,668 69,792 

SHIPMENTS 

Cattle Calves Hogs Sheep 

Mon., April 28....... 3,580 64 1,053 4,652 
Tues., April 20....... 2,873 109 242 1,627 
Wed., April 30....... 4,033 99 347 710 
There., May 1....... 1,527 63 388 4,965 
Wiles EE Bocecccsces a 1,200 3,000 
Sat., May 3.......... mee 100 = 1,000 
Total this week...... 12,313 335 3,330 16,014 
Previous week ....... 9,373 85 2,107 17,879 
eee 9,217 92 5,282 8316 
Two years ago....... 10,118 280 4,855 18,425 


*Including 365 cattle, 598 calves, 39,456 hogs and 
16,066 sheep direct to packers. 
All receipts include directs. 


MAY AND YEAR RECEIPTS 














May Year 
1941 1940 1941 1940 
Cattle ....... 6,065 12,568 616,777 624,257 
Calves ....... 1,286 2,649 73,961 86,957 
Hogs ......+. 86,407 45,475 1,672,875 1,958,703 
Sheep ........ 28,732 87 862,769 899, 


All receipts include directs. 
WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 
Week ended May 8. - 25 $8.40 $6.50 $11.15 


Previous week ...... 50 8.45 6.50 10.50 
EP ara -80 6.00 4.25 9.90 
eeneeCaee kan 10.00 6.85 4 9.95 

SE -neeknesqesesoes 8.45 7.95 4.75 8.45 
BE cvecaccacesance 10.85 10.15 5.75 11.05 
BED ccccccccceceoss 8.10 9.90 5.75 11.20 
Av. 1936-40......... $9.45 $8.15 $4.95 95 $10.10 


SUPPLIES FOR CHICAGO PACKERS 
Cattle Hogs Sheep 


Week ended May 3...... 30,592 86,415 40,465 
Previous week ......... 24,269 86,843 45,808 
a eer 24,521 i 36,315 
BED cancucdecséccnsaces 23,996 76,410 50,795 
ee ee 19,660 & 41,210 
SE dacesaccetcugscnere 26,288 59,795 34,762 
HOG RECEIPTS, WEIGHTS AND PRICES 
Av. 
No. Wwt., —Prices— 


Rec’d Ibs. Top Ay. 
*Week ended May 3..89,700 253 $8.80 $8.40 





vious week........ , 254 8.85 8.45 
1940 a alainikban cite 99,928 258 6.45 6.00 
TY hacaidinn-3d ema te ae 81,668 255 7.30 6.85 
acavaxesiennaweee 73,892 254 8.25 7.9 
re 67,811 238 10.45 10.15 
BD vinwecccesouseaas 67,200 252 10.55 9.9 

Av. 1986-40......... 78,000 251 $8.60 $8.15 


*Receipts and average weight for week ending 
May 3, 1941, estimated. 
CHICAGO HOG SLAUGHTERS 
Hog slaughters at yy under federal inspec- 
tion for week ending May 2 





Week eating, Shy ee ee et . ~ 161 
Previous week ......c.-e+eseees ° 
eee vadevnwcame a Kecens ‘ “onan 
TWO YeATS AZO...-.- cece cece ec eeeeeeeereee t 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, May 8: 
Week ended Prev. 


May 8 week 

Packers’ purchases ........... 57,811 44,954 
Shippers’ purchases .......... 3,007 2,544 
NN ei dsccb koevesccvencess 60,818 47,498 








SOUTHEASTERN RECEIPTS 


Receipts of hogs, as reported by the 
Agricultural Marketing Service, at 
seven southern packing plants located at 
Albany, Columbus, Moultrie, Thomas- 
ville, and Tifton, Ga.; Dothan, Ala.; and 
Jacksonville, Fla., week ended May 2: 


Cattle Calves Hogs 





Week ended May 2 1,448 92 sae 
Last wee 2,077 172 AT} 
Last year 916 139 4, 






8 
S10 
at 


Price 
65.9¢ 
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SLAUGHTER REPORTS 


Special reports to THH NATIONAL PROVI- 
SIONDR show the number of livestock slaughtered 


at 16 centers for the week ended May 3: 
CATTLE 


Prev. 
week 
22,969 
14,760 
16,202 


Chicagot . 
Kansas City* 


Fort Worth* 

Philadelphia 

Indianapolis . 
New York & Jersey City. 
Oklahoma City* 

Cincinnati 

Denver 

St. Paul 

Milwaukee 


Total 136,618 123,673 


Cor. 
week, 
1940 
23,503 
10,478 
16,127 
8,645 
4,900 
9,309 


118,085 


*Cattle and calves. tNot including directs. 


HOGS 


Chicago 
Kansas City 
Omab 

East 

St. Joseph 
Sioux City 


105,694 
39,476 


Indianapolis 25.702 
New York & Jersey City. 43,274 
Oklahoma City 10,643 
Cincinnati 
Denver . 471 
St. Paul . 33,465 
Milwaukee . 7,975 


482,931 462,308 


444,576 


‘Includes National Stock Yards, Bast St. Louis, 


Ill, and St. Louis, Mo. 


SHEEP 


Chicagot 


43,347 
Kansas City 


33,468 
22,334 


Fort Worth 

Philadelphia 

Indianapolis 

New York & Jersey City 

Oklahoma City 

Cincinnati g 

Denver 244 7,812 

St. Paul Lh 3,568 
8 1,275 


239,803 
+Not including directs. 


11,062 
32,180 
24,527 


246,760 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered under federal inspec- 


tion during March: 


Feb., 
1941 
Per- 

Cattle— a 

48.74 
47.73 
3.53 


46.43 
52.89 
-68 
Sheep and lambs— 


Lambs and yrigs..... 96.71 94.61 
Sheep 3 5.8 


HOG-CORN RATIO 


The hog corn ratio at Chicago for 
April, 1941, based on barrows and gilts 
was 12.2 compared with 11.7 in March 
and 8.8 in April, 1940. Average price 
of barrows and gilts at Chicago in 
April was $8.44 per ewt. and for corn 
was 69.le per bu. In March the hog 
Price was $7.69 per cwt., and corn was 


65.9¢ per bu. 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service) 
° WESTERN DRESSED MEATS 


STEERS, carcass Week ending May 3, 
Week 
Same 
COWS, carcass Week 
Week 
Same 
BULLS, carcass Week ending May 3, 
Week previous. 
Same week year ago 
VEAL, carcass Week ending May 3, 
Week 
Same 
LAMB, carcass Week 
Week 
Same 
MUTTON, carcass Week ending May 3, 
Week previous 
Same week year ago 
PORK CUTS, Ibs. Week ending May 3, 
Week previous 


Same week year ago......... 


BEEF CUTS, lbs. Week ending May 3, 
Week previous 
Same week year ago 


Samia anda ae 2,519,678 


NEWYORK PHILA. BOSTON 
10,066 2,987 2,889 
8,933 2,896 2,757 
9,868 2,561 2,959 
920 1,048 
745 932 
467 1,252 
431 764 
441 686 
241 614 
10,133 1,649 771 
12,973 1,636 975 
15,024 1,704 1,264 
45,843 15,382 18,559 
35,436 14,439 16,906 
37,786 13,143 19,585 
1,638 132 861 
1,250 84 852 
1,299 332 1,281 
1,421,307 392,959 397,146 
2,761,221 464,839 
337,179 
827,086 
319,203 
222,619 


LOCAL SLAUGHTERS 


CATTLE, head Week ending May 3, 1941 
Week previous 
Same week year ago 
CALVES, head Week ending May 3, 1941 
Week previous 
Same week year ago 
HOGS, head Week ending May 3, 1941 
Week previous 
Same week year ago 
SHEEP, head Week ending May 3, 1941 
Week previous 
Same week year ago 


9,558 

9,075 

7,933 
15,437 
15,101 
12,926 
43,150 
37,771 14,301 
45,586 17,470 
66,528 3,046 
62,313 2,647 
48,772 2,464 


Country dressed product at New York totaled 6,312 veal, 2 hogs and 299 lambs. Previous week 7,483 
veal, 8 hogs and 637 lambs in addition to that shown above. 





WEEKLY INSPECTED KILL 


Hog slaughter under federal inspec- 
tion at 27 packing centers of the coun- 
try for the week ended May 2 exceed- 
ed slaughter for the same week a year 
earlier by 46,376 head. Hog slaughter 
during the week totaled 669,799 head, 
compared with 652,583 head the previ- 
ous week and 623,423 head during the 
corresponding week a year earlier. 


Number of animals processed in 27 
centers for week ended May 2: 


Cattle Calves Hogs Sheep 

New York Area’.. 9,558 15,355 43,274 66,573 
Phila. & Balt.... 3,518 29,743 2,008 
Ohio-Indiana 

Group? 66,620 7,636 
Chicago® ee 101,161 
St. Louis Area*.. 10,013 72,571 
Kansas City...... 12,697 
Southwest Group’. 14,053 
Omaha 16,48 27,631 
Sioux City 29,875 11,950 


St. Paul-Wis. 
Group® 83,586 9,932 
125,272 


Interior Iowa & 

So. Minn.’..... 

Total 82,568 669,799 306,987 

Total prev. 

week 189,422 75,123 652,583 285,719 

Total last year.140,009 80,511 623,423 277,901 

1Includes New York City, Newark, and Jersey 
City. *Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. "Includes Blburn, Ill. ‘In- 
cludes National Stockyards and East St. Louis, IIl., 
and St. Louis, Mo. ‘Includes So. St. Joseph, Wich- 
ita, Oklahoma City, and Ft. Worth. ‘Includes St. 
Paul, So. St. Paul and Newport, Minn., and Madi- 
son and Milwaukee, Wis. ‘Includes Albert Lea and 
Austin, Minn., and Cedar Rapids, Des Moines, Ft. 
Dodge, Mason City, Marshalltown, Ottumwa, Storm 
Lake and Waterloo, Iowa. 

Packing plants included in the above tabulation 
slaughtered during the calendar years 1939 and 
1940, approximately 74% of the cattle, calves and 
hogs, and 82% of the sheep and lambs that were 
slaughtered under federal inspection during those 
two years. 


41,169 


CANADIAN LIVESTOCK PRICES 


STEERS 


Same 

Last week 
week 1940 
$ 9.35 $ 7.75 
9.50 7.75 
8.00 
7.75 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 
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Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 
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Toronto 
Montreal 


Edmonton 
Prince Albert se . 9. 
Moose Jaw » 5 cose 
Saskatoon 0.35 BE 9.95 
Regina . 25 28 eves 
Vancouver 11.35 11.22 eves 

*Official Canadian hog grades are now on carcass 
basis, quotations from Bl Grade. Grade A, $1.00. 
premium. 

GOOD LAMBS 

Toronto $10.50 $11.35 
Montreal $8.00 t 11.00 
Winnineg Y 10. 10.00 
Calgary TE y Pee 
Edmonton 9. y 9.75 
Prince Albert ae ewee eoee 
Moose Jaw .... sale ‘ene 8.50 
Saskatoon ean x 9.00 
tegina eine 
Vancouver 

+$7 to $8 per head. 
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CLASSIFIED ADVERTISEMENTS 





Position Wanted 


Men Wanted 


Equipment for Sale. 





WIDE EXPERIENCE with Major Packer, in sell- 
ing Beef, Pork and other packing house products. 
Branch house experience—promotion work. Mar- 
ried, sober, prefer middle west connection. W-257, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 


THOROUGHLY CAPABLE SALESMAN, success- 
fully selling the packing industry in the East for 
many years. Leaving for Pacific Coast early in 
July to establish office. Interested in additional 
meritorious line. W-259, THE NATIONAL PRO- 
VISIONER, 800 Madison Avenue, New York, N. Y. 








Equipment Wanted 


WANTED: inedible cooker. Prefer size 5x11 and 
welded construction. Send complete description 
and price. Field Packing Company, Owensboro, 
Kentucky. 








WANTED TO BUY—A good 50 to 100 ton Steam 

Corliss Refrigerating Machine. Must be in First 

a anaes. John Wenzel Company, Wheeling, 
est Va. 





WANTED ALLBRIGHT-NELL 28x48 or globe 26x 
42 lard roll for direct expansion. Must be in A-1 
condition. MORGAN PACKING COMPANY, Tus- 
caloosa, Ala. 





WANTED TO BUY: One Ammonia Cylinder for 
12%"x18” Vertical York Ammonia Compressor, 
to be used on a style ‘“‘A’’ frame. John Wenzel 
Company, Wheeling, West Virginia. 





ONE USED FAT and BONE MELTER, Preferably 
4x7. Please give all details and price. W-260, 
THE NATIONAL PROVISIONER, 300 Madison 
Avenue, New York, N. Y. 





Business Opportunities 


FIRST CLASS specialty man on loaves, etc. Kindly 
apply to W-200, THE NATIONAL PROVISIONER, 
300 Madison Ave., New York, N. Y. 





Kill & Cutting Foreman 
Eastern Packer wants man able to handle men. 
Knowledge of yields and modern cost methods. 
Send complete letter of details, education, age and 
experience. W-245, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Il. 





Eastern Packer—Kill & Cutting 


Foreman 
Must be able to handle men—Knowledge of yields 
and modern cost methods. Send us recent photo- 
graph, complete letter details, education, experi- 
ence. W-225, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 





Superintendent 
Eastern Packer wants man experienced in all 
branches of meat curing, especially meat canning. 
State age, education and complete details. W-246, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Il. 





Eastern Packer— 


Meat Canning Foreman 
KNOWLEDGE OF PREPARATION, Filling. 
Process, Seams and Labeling. Must be able to 
handle men. Send recent photograph, complete 
letter details, education, experience. W-253, THE 
NATIONAL PROVISIONER, 407 So. Dearborn 8t., 
Chicago, Ill. 





Quick Frozen Meats 


RETAIN natural appearance when using my system. 
Will sell outright. Show samples. More eye appeal 
than fresh meats. Very economical to operate. In- 
definite keeping quality. W-254, THE NATIONAL 
se 300 Madison Avenue, New York, 





FOR SALE, Small Packing House, all equipment. 
Ready to operate. Write W-262, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, II. 














Are You Looking for a Posi- 
tion? 


Do You Need a Good Man? 
LIST YOUR NEEDS WITH 


THE NATIONAL 
PROVISIONER 

















Sausage Casing Salesman 
Wanted to represent us in Western territory. Good 
opportunity for right man. W-261, THE NA- 
TIONAL PROVISIONER, 300 Madison Avenue, 
New York, N. Y. 





Send in Your Classified Ad Today! 


There’s a Buyer for Every Seller 


There’s a Man for Every Job 


Be sure your wants come to the 
attention of enough people. 











Send in Your Classified Ad Today! 


INSPECT AT OUR SHOPS, 335 Doremus Avenue, 
Newark, N. J., our large stock ef equipment, such 
as Meat Grinders, Stuffers, Kettles, Filter 

Lard Rolls, Tankage Dryers, Ice Breakers ang 
Crushers, Mixers, Crushers and Pulverizers, pumps, 
etc. Send us your inquiries, we desire to serve you, 
What have you for sale? We buy from a single 
item to a complete plant. CONSOLIDATED PRop. 
a OO., INC., 14-19 Park Row, New York City, 
N. ¥. 





FOR SALE: ONE 9x9 York Ammonia Compressor 
complete with 30 H.P. synchronous motor, 
valves, surge drum, condensers, etc. Price attrac. 
tive for quick sale. Apply Berks Packing Co., 307. 
323 Bingaman Street, Reading, Penna. 





Used Ice Machine & Boiler 
For Sale 


24 ton Frick Ice Machine with Steam 
Engine, and 125 H.P. Brownell Boiler, 
Write Geo. H. Alten, Box 426, Lancas- 
ter, Ohio or inspect equipment at Lan- 
caster. 





One (1) No. 30 Boss roller bearing Hog. 

One (1) 4’x12’ Fusion Welded Cooker with 20 H.P, 
motor. 

One (1) No. 385, size 4 Boss Double Geared Fric- 
tion Hoist with motor. W-258, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 











Have You Ordered 


The 
MULTIPLE 
BINDER 


for your 1941 copies of 


THE NATIONAL 
PROVISIONER 


A complete volume of 26 issues can be 
easily kept for future reference 
in this Binder. 























COOKED 
READY TO 


Tondorated 


“Build Profitable Sales Volume in Any Territory”. 


KREY PACKING COMPANY 


ST. LOUIS, MISSOURI 


“unbelievably delicious’ 


Eastern Representatives 


H. D. AMISS MURPHY & DECKER 
631 Penn. Ave. Fruit om Produce 


Washington, D.C. 
STEVE BERDIS 
1246 Castleton Rd. 
Cleveland, Ohio 
A.V. ZAMMATARO 
408 W. 14th St. 
New York 
A. E. DI MATTIA 
826 Wainut St. 

McKeesport 


A. |. HOLBROOK 
74 Warren 
Buffalo, N. Y. 


4 











SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 


MAX LEFKOWITZ 
613 Gibson St. 
Scranton, Pa. 
C. W. JONES 











9302 - 151st Sty 


559 So. Irvii 
Sharon 4 Jamaica, N. Y. 


ie ° 
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BEEF - PORK .*+ VEAL - LAMB 
HAMS - BACON : SAUSAGE 
LARD - CANNED MEATS: Sheep, hog and beef casings 


Inquiries welcomed at all times 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, $. D.; Topeka, Kansas 

















ee  Sistatlhedl Lae ad Py 
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The Original Philadelphia Scrapple 


ohn J. Felin&Co., Inc. 


Pork Packers 


“‘Glorified”’ 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 











KINGAN'S RELIABLE 


HAMS @ BACON @ LARD @ SAUSAGE 
CANNED MEATS @ OLEOMARGARINE 
CHEESE © BUTTER ® EGGS ® POULTRY 





A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides ® Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, Indianapolis Established 1845 

















New York Branch: 402-10 West 14th St. 
Liberty 


ARD- Bell Brand 


Hams -— Bacon —Sausages—Lard-—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 











PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Pluce Chicago, Illinois 

















PORK PRODUCTS —SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 








GET THE BEST ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND”’ 
LEBANON BOLOGNA 
MFR’D BY 
PALMYRA BOLOGNA CO., INC. 


PALMYRA, PENNA. 














THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Earl McAdams Clayton P.Lee P.G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F. St.S.W. 148 State St. 











Rath 


from the Land O’Qrn 


mmh bh hh bb Md ddd dd 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 
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HONEY BRAND 


Hams - Bacon 


Dried Beef 


| OOMINATES 


CONSULT US BEFORE 
YOU BUY OR 
SELL 


HY GRADE'S 


Original West 
Virginia Cured Ham 
Ready to Serve 


HYGRADE’S 


Frankfurters in 
Natural Casings 


Domestic and Foreign 
Connections 
Invited! 


HYGRADE’S 


Beef - Veal 
Lamb - Pork 











HORMEL 


GOOD FOOD 


Main Office and Packing Plant 


Austin, Minnesota 

















HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 











| Superior Packing Co. 


Quality 


Price Service 








Chicago 








DRESSED BEEF 


BONELESS BEEF and VEAL 
Carlots Barrel Lots 











BICZYJA 


(Pronounced BE-CHI- YA) 


—- AND — 
PRONOUNCED 


The finest Polish-Style 
Ham on the market to- 
day by hundreds of sat- 
isfied Tobin customers! 


THE TOBIN PACKING CO., INC. 


FORT DODGE, IOWA 








THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A 











Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 

Lambs and Calves 


U. 8S. GOVERNMENT INSPECTION 
WILMINGTON 





DELAWARE 

















HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 
William G. Joyce 
Boston, Mass 
e 


NEW YORK 
OFFICE 
ogers Co. 


F.C.R 
106 Gansevoort St. % ih Philadelphia, Pa. 
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THE 


CASING HOUSE 
Berartn. Levie Co., inc. 


ESTABLISHED 1882 
LONDON 
WELLINGTON 


MEW YORK 
BUENOS AIRES 


CHICAGO 
AUSTRALIA 
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ADVERTISERS 


in this issue of The National Provisioner 


Air Induction Ice Bunker Corp 

American Agricultural Chemical Co. .47 
American Can Company 

American Meat Institute 

Armour and Company 


Bemis Bros. Bag Co 


Callahan, A. P. & Co 
Cincinnati Butchers’ Supply Co 
Cork Import Corp 

Corn Products Sales Co 
Cudahy Packing Co 


Exact Weight Scale Co 


Felin, John J. & Co., Inc 
Ford Motor Company 
Frick Company 


Goodyear Tire & Rubber Co 
Griffith Laboratories. ...58, Third Cover 


Ham Boiler Corp 

Hercules Powder Company 

Hormel, Geo. A., & Co 

Hunter Packing Co 

Hygrade Food Products Corporation. .56 


Interboro Mutual Indemnity 
PS eee bts owas cee 6 


Jackle, Frank R 
Jamison Cold Storage Door Co 


Kahn’s, E., Sons Co 

Kalamazoo Vegetable Parchment Co.. 8 
Kennett-Murray & Co 

Kingan & Co 

Krey Packing Co 


Legg, A. C., Packing Co., Inc 
Levi, Berth. & Co., Inc 


Magnus, Mabee & Reynard, Inc 
Mayer, H. J. & Sons Co 
McMurray, L. H 

Meyer, H. H., Packing Co 
Mitts & Merrill 

Mongolia Importing Co., Inc 
Morrell, John & Co 


Palmyra Bologna Co., Inc 
Patent Casing Company 
Paterson Parchment Paper Co 
Preservaline Mfg. Co 


Rath Packing Company 


Salzman, Inc., Max 

Smith’s Sons Co., John E. .Second Cover 
Staley Mfg. Co., A. E 

Standard Oil Company 

Stange Co., Wm. J 

Stedman’s Foundry & Machine Wks. .40 
Stevenson Cold Storage Door Co 
Superior Packing Co... 

Swift & Co 


Tobin Packing Co 
Transparent Package Co... .First Cover 


Visking Corp 
Vogt, F. G., Sons, Inc 


Westinghouse Electric & Mfg. Co.... 
Wilmington Provision Co 


The firms listed here are in partnership 
with you. The products and equipment 
they manufacture and the services they 
render are designed to help you do your 
work more efficiently, more economically 
and to help you make better products 
which you can merchandise more profit- 
ably. Their advertisements offer opportu- 
nities to you which you should not overlook. 








While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 
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PRAGUE 


Registered U. S, Patent Nos, 2054623, 2054624, 2054625, 2054626 


tes 




















HY 





You have watched hundreds of packers change over from 








the “old style cures” to the Prague Powder “Short-Time” oa PRM CE i » these ti 

cure. You have been convinced that Prague Powder makes 1 price of he 

a the finest “Smoked Ham” and “Tender Ready to Eat” ham. ce ee pone! | EBay. Hor 
Make only the best ‘s sce 

SOLID STAINLESS ee aa | NG BI 











MATERIAL. NO -=e eo = CKLE PU 
CORROSION POSSIBLE = = ss | 





} : ‘ — GREEN We make many useful products here 
WEIGHT 
THEN 


smoxe LET US REASON TOGETHER 


IT OUT 

It is believed that the use of raw nitrite opens the meat cel 
quickly and the use of nitrate or Chile saltpetre opens them mor [BVith measu 
slowly. These elements are recognized as color fixatives. Th jp50. Ab 
careful “curing man” is anxious to get curing quality and cw." “™"°? 
ing flavor in his every day operation in the shortest time with 
safety. We introduce Prague Powder as a better cure. 4 
A LIFE Sy iii, | artery-pumped hams can be finished in dry cure like “Suga 
LONG SCALE SO a Cured Bacon.” A “Rich, Ripe Flavor” ham is desirable. Tk 
t YOU NEED IT Se public requires a high color, “ripe-flavor” and a juicy ham. 4 
ham is made tender by artery pumping, and the use of pr 


i p i A G U é prepared PRAGUE POWDER Pickle gives a flavor that satisfies 
| PERCENTAGE SCALE CEREAL IN SAUSAGE 


Treats Each Ham as an Individual Cgnrar, IN SAUSAGE is a subject demanding earnest thougi 
Sausage as a CONCENTRATED FOOD is universally used. This 
A LONG SMOKE iS DESIRABLE product is a meat concentrated for the workingman’s table. 7 
highest standard is desirable. For many years the public 
been permitted to think that cereal was used to cheapen sausag 
We wish here to set the public and the packer back om 
RIGHT ROAD to proper and SCIENTIFIC THINKING. We 
submit that a cooked cereal can be used and SHOULD & 
USED for the purpose of conserving RICH MEAT JUICES AW 
HIGH QUALITY FATS. 


THE GRIFFITHA 


EASTERN FACTORY: 37-47 EMPIRE ST., NEWARK, NEW JERBAN AD) 4 
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‘POWDER 


HY WASTE YOUR HIGH PRICED LABOR? 


, these times you need to avail yourselves of a quick turnover. We cannot tell the 
srice of hogs from day to day because we cannot tell the price of “government” day by 
jay. However, we do know that merchandise, moving in a regular, free flowing 


1G BOY ; iam 


CKLE PUMPS MADE 


1 
With measuring device—No. 3, $320; No. 4, $200; No. 7, 
$97.50. A ham is made tender by artery pumping, and the 
es of pre-prepared PRAGUE POWDER Pickle. 


LL BOILED HAMS SHOULD BE CANNED 


Poland has been at 
war. Their ham 
trade is in flight. 
You can capture 
this business. We 
have the formula 
they used. We are 
ready to help you. 
When you make 
this ham by the 
Griffith method you 
save 16% over the 
pre-cooked ham. 


COLD PACK 


[HLABORATORIES 


channel will make more profit 
than stagnant meats in cellars. 
You will observe that it costs 
money to have salesmen on the 
road to dispose of your products. 
You have experienced fluctua- 
tions in meat sales; you have 
had long experience in selling 
boiled hams and have noted the 
spoilage and loss. Try canning 
them. You can do it. 


Cure Sweet Pickle 
Ham in 3 to 7 Days 
Why Waste Time? 


PRAGUE POWDER HAS all the 
curing elements combined in 
each particle and dissolves 
quickly, creating a lasting color 
on the lean of the meat leaving 
no bitterness and no burning. 
We know you are tired of using 
Raw Mixed Harsh Cures. We 
know you would like a “Mellow 
Mild Cure.” We recommend 
PRAGUE POWDER because it 
really does fine work. It seems 
that every packer uses it, or at 
least says it is the best cure 
that’s made. We recommend 
PRAGUE POWDER to you as 
the best—ask your neighbor 
how he likes it. PRAGUE POW- 
DER is a Dried Pickle. We Call 
Your Attention to This “Rich, 
Ripe Flavor” in a “Short-Time 
Cure.” 


CHICAGO 


PRAGUE POWDER 
{LBD CURNG IGE 


bried To A Microscopical Curing Cryst 
Containing | Fused Curing — 


Pequt castes 
we tee naan eu 


MADE IN | AMERICA 


Amchcan ParewT non iaseasy — raseard - LAME 


~ 
ue cvmany ocamann, gan. Faunce cana HAT ORE 
rusk MCW ZLALARD PARAGuAT amp OTace PATER. 
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A Splash of Prague Powder 
Enlarged to High Magnification 


1415-1431 WEST 37th STREET 


° ILLINOIS 


W JERSANADIAN FACTORY AND OFFICE: 1 INDUSTRIAL STREET, LEASIDE, TORONTO 12, ONTARIO 





the clean-up job is done quickly 
and efficiently with PRIDE WASH- 
ING POWDER. Those long-lasting, 
heavy-duty, soap suds dissolve 
clinging greases and stubborn 
stains quickly and easily. Pride 
Washing Powder is packinghouse- 
produced for packinghouse use. 
Packed in 200-lb. barrels, 125-lb. 
drums, and 25-lb. pails. No 


matter where your plant is 


located, there is a local Swift rep- 


resentative ready to serve you. 


SWIFT & COMPANY 


INDUSTRIAL SOAP DEPARTMENT 








